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THE 


CHAP. . 
| Of ehe en Maigre 
F / Broth for all forts of Soop en Maigre. 
| 1 J UT overthe Fire inthe Evening a Ket- 


Quantity you pleaſe, with Carrots, 
Parſnips, Celery, Cabbage, Lecks, 


dil till next Morning; being well boild, 


bye 


3 "X > 
= 


our Peaſe-Soop; put all your Roots with 
Weir Liquor in a Pot or Kettle, fill it up with 


| our Peaſe-Soop : let it ſtew ſoftly, ſeaſon 
. put in a bunch of Celery, one of Leeks, 


g ſe, provided they have no ſcent of muddy 
Water. This Broth is good, 1 to moiſten all 
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tle full of Water, with Peaſe, of what 


urnips, Onions, and Cloves, Let all theſe 


ke off your Kettle and let the Liquor ſettle. 
Nut a Stew pan over the Fire with Carrots cut 
to two, ſome Parſnips and whole Onions, 
With ſome Butter: cover the Stew-pan, but 
Wir it now and then; and your Roots hav- 
pg got a good Colour, moiſten them with 


ind one of Parſley-Roors a Mignonette ; 
3 you have any Carcaſſes of Fiſh put them to 
for all ſorts of Fiſh are good to the pur- 


Yo Oh Uh 1 


ſome Cruſt of Bread in your Dith. place in 


2 THE MODERN COOK. 


| forts of Cullis made with Fiſh, or Soops 
made with Herbs, Onions, Cabbage, or Len. 
tils. This is the Foundation of all Soops en 
Maigre, and the Broth for Olios is made af, 
ter the ſame manner, for the Cullis only| ; 
makes the Difference. Z 


A Soo with Lentils and Oil, the Pro | 
wenſal Way. 


IC K ſome Lentils, waſh and boil them 
T with your Peaſe Soop ; when they arc 
half boil'd, put two Spoonfuls of good O)! 
to them, a dozen of Cloves of Garlick, 
ſome Onions, one of them ſtuck with Cloves, * 
a Spoonful of Fiſh-Jelly, and two Glaſſe 3 
of Champain. Your Lentils being drelſs'd, 
take out the Onions, skim off the Fat, let 
them be reliſhing and not too thick. P 


FI WEE es th * 8 W N 
. 4 * . 2 
* * = re eben, Nr . be — 227 


the middle a large piece of the firſt cut, and 
put in it half a Ladleful of the thineſt Broth 
of your Lentils, with a little Fiſh- Jelly 
Let theſe Cruſts be well ſoak'd, and wha 
they are ſticking to the bottom of your Diſh, * 
garniſh it round with ſome fry'd Bread, pou! E 
in it your Lentils and ſerve them up hot. 


A 1 with Cabbage and Oil after 10 
Proven ſal manner. 


UT fd blanched Cabbage in a enn 
without tying it, with half a dozen of 

. as many Carrots, four Cloves of 
Garlick, two * of good Oil, and Þ 
$pooo | 
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THE MODERN COOK. 3 
Spoonful of Fiſh-Jelly, Fill your Kettle 


be well boil'd ; this done, take out the Car- 


Cabbage-Broth. Let them be ſoak'd, diſh 
up your Soop, place your Cabbage round it 
with a large Cruſt in the middle ; pour more 
Broth into ir, ſerve your Soop up hot. 


A Soop with Soles. 


FAK E ſome good freſh Soles, ſcrape 


and waſh them. If they are ſmall, 


> ſtuff two of them, but if they are large, 
2 ſtuff one only; thus ſtuffed and baked, put 
them over your Soop, in the middle of the 
4 Diſh. Take out the Bone; take ſome of its 
2 Fleſh, with ſome of that of a Carp, ſome 

2? Muſhrooms, a little Parſley and ſhred 


Chibbols; ſeaſon it with Pepper, Salt. 


| 1 Sweet-herbs, fine Spice, two or three Volks 
of Eggs, and a piece of Bread of the bigneſs 
of an Egg boiPd in Cream ; and mince it 


well. Fill your Sole or Soles with this 


3 Stuffing ; and rubb'd with freſh Butter: 
Take a Stew-pan or a Silver Diſh, ſalt and 
pepper it, and place your Sole or Soles in 


it, with ſome melted Butter over them, and 
ſtrew them with Crums of Bread, colour 


them in the Oven, or under a Cover of a 
Baking-pan. Fry three or four more Soles, 


and cut their Fleſh in Slices to garniſh the 


with the foreſaid Broth, let your Cabbage 


rots and Onions, skim off the Fat. Then 
take a chipped Soop-Loaf, cut off the Cruſts, 
put them in a Stew-pan, with ſome of your 


4 THE MODERN COOK. 
Dith with. Take the Cruſt of a French 

Rowl, foak it in a Stew-pan. Diſh up your 
Soop, garmiſh your Diſh with the Slices of“ 
your Soles, and pour your Cullis over them; 
Herve them up hot. The way of making # 
this Cullis you'll find in the . of Þ 
Cullis. 3 


Cruſts with Lentils. 


= UT a Loaf in two, and take out the | 
Crum. Put the Cruſts in a Dith, and! 
let them ſoak with Fiſh Broth, till they ſtick Þ_ 
to the Diſh; pour over it your Cullis of Len- 
tils, and ſerve it up hot. The way of ma- 
king this Cullis of Lentils, ſee in the Chap. 
ter of Cullis. Soops of Lentils are made the | 
| fame way, only that there you ſoak the 
' Cruſt in a Stew-pan, and diſh it up with | 
the Cullis over ir. Garniſh your Dith with? 
your Oyſters, and put over it your Pike 
with your Cullis; ſerve it up hot. 
At another time you may make uſe of a 1 
Cullis of Craw. fiſh, or of a white Cullis. 1! 
See the Chapter of Cullis. You may make 
a Soop with Eels the {ame way: you uſe] 
Turnips inſtcad of Oyſters. 5 


A Soop with Almond. Mill. 


A K E one or two Pounds of Almonds, 7 

ſcald and pound them, moiſten them 

with a little Water; keep a Stew- an ready 

over the Fire with lukewarm Water fea 15 3 
t e; 
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THE MODERN COOK. x; 
tle ; pour this Water into a Pan to your Al- 
mond, and ſtrain it well two or three times 


thro' a Sieve; and put it in a Kettle with a bit 
of Sugar, and a ſtick of Cinnamon, Let it boil 


ſlowly, cut ſome Bread in thin ſlices, and 


| when dry'd before the Fire, let them ſoak 
F with your Almond-Milk ; pour over your 
| Bread a ſufficient quantiry of the ſame 


Milk. 


| | Boil about two Pints of Water i in a Kettle, 
- and put in the Crum of two French Rowls, 


. | mixt and pounded with Almonds, and let it 


. | ſoak three or four Hours with Sugar and 


. | Cinnamon; ſtrain off the Almond - Milk, the 


e reſt done as before, garniſh your Diſh wich 
e March- Pane or Bread fry'd. 

: . A op. calPd (Portage de Sante) with 
w = Fiſh. 

= A K E about half a Peck of dry'd green 
a Peaſe, boil them in a large Kettle 


is ] full of Water. Then let the Broth ſettle. 
ke and pour the thineſt of it into another Ket- 
ale tle, with eight or ten Onions, a bunch of 
= Carrots, a bunch of Parſnips, Parſley- Roots, 


and two Ladlefuls of the Juice of Onions ; 


ds, bunch of Endives and a bunch of Celery : 
em at another time inſtead of theſe Herbs, put 
dy in Roman Lettices, or ſome Cucumbers, with 
1ir- Sorrel and Purſlaine, with a bunch of Cher: 


le vil. Let the Broth be palatable, and ſoak 
| 3 B 3 ſome 


ſeaſon it with Salt, let it boil. Add a 
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ſome Cruſts of Bread in it, and in your Diſh * J 


garniſh i it according to the Seaſon. Pour over | © 


it more of the ſame Broth, put a Cruſt of | 
Bread i in the middle ; ſerve up your "oops hot. 1 


A white Onion Soop en Maigre. 


E EL two or three dozen of ſmall Oni- 

ons, blanch them in boiling Water, 
drain them, put them in a ſmall Kettle to 
boil in ſome of your ſoaking Broth. Whilſt 
this is a doing, make a white Cullis as fol. 
lows, viz. Take two Ounces of ſweet 
Almonds, peel and pound them, moiſten | 
them now and then with ſome Milk, add | 
four Volks of hard boiPd Eggs to them, and | 
ſome Crum of Bread {oak'd in Broth. Pound} 
and mix it together, ſtrain it off into a Ket-| | 
tle, with two or three Ladlefuls of yout 
ſoaking Broth: keep it hot. Then let the“ 
Cruſt of a French Rowl ſoak in your Onion} 1® 
Broth, put a large Cruſt in the middle, 
when ready to ſerve up, pour ſome of your} | 
white Cullis over it with Four Onions; lervep 


it 85 hot. 


A Soop of Lentils e en 1 


0 IL Lentils with ſome Peafe-Broth| 
put a piece of Butter into a Pan of the 


bignels of an Egg, an Onion cut in Slice 
and a Parſnip; try theſe till they are _ ſer 
brown, and then moiſten them with as muciÞ} 
Fiſh Broth, or of your ſoaking Broth, P 
you pleaſe, according to me — o 
© Calls 
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Cullis you intend to make. Seaſon your 
Caullis with two or three Cloves, a little 
* | © fweet Baſil, Parſley, whole Chibbols, a cou- 
ple of Rocamboles, ſome Muſhrooms, if 
you have any, and ſome Cruſts of Bread; 


pan with your Cullis to ſoak, then ſtrain it 
well thro” a Sieve with a Ladle into a Kettle, 


en middle of your Diſh a large Cruſt of Bread, 
dd taſte it. Let your Cullis Lentils be reliſhing, 
nd | pour them over your Soop, ſerve it up hot. 
. A Craw-Fiſh Soop. 


the {LJ Broth, and let them ſtick to the bottom 
of your Diſh; put in the middle a large 


Cruſt, pour a Cullis of Craw-Fiſh over it. 
See the way of making this Cullis in the 
Chapter of Cullis. i 


A Soop of Green Peaſe. 


N 0 


ſerve this Soop up hot. 


and let them ſoak. The Lentils being boil'd 
enough, pound and put them into the Stew- 


| keep it hot, add a Silver ſpoonful of whole 
Lentils reſerved: Then ſoak ſome Crum of 
Bread in your ſoaking Broth, put into the 


| þ 10 AK ſome Cruſts in your ſoaking 


OAK ſome Cruſts in your ſoaking 

A ) Broth, till they ſtick to the bottom, 
put a large Cruſt in the middle; pour into it 
ſome Puree of green Peale ſtrained off, and 
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8 Cabbage-qoop. 


'S * K E ſome Savoys or Cabbage, and 


cut them into halves and blanch them; 


put them into cold Water, then take them 13 
out, ſqueeze them, and tie them up iff two 


or three parcels ; put them in a Kettle with O- 
nions, Carrots, Parſvips, and Parſley-Roots, 


a dozen of each; moiſten it with your Peale- | 
Broth, ſeaſon it with Cloves and Salt. Let 


it boil together, and when half boil'd. put 
two Spoonfuls of Juice of Onions, and ſome 
brown Butter into it: when boil'd enough 
and reliſhing, ſoak ſome Cruſts in a Stew. 


pan, which when ſoak'd enough, diſh them | 
up with a large Cruſt of Bread in the middle, | 
and your Cabbage round it. Let your Broth | 
look well, pour it over your op. ferve i it! 


up hot. 


 Soop with Cardes. - 


AKE Cardes dreſs'd for a dainty Diſh, , 

the ſmalleſt of which are to garniſh Þ 
your Soop cut the others in ſlices, and put 
them in a {mall Kettle, with ſome Cullis of: 
Carps or Craw-Fiſh, Put the Cruſt of a3 


A 


. 
>, 
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French Rowl into a Stew- pan, ſoak it in WS 


your ſoaking Broth: Diſh it up garniſh it 
with Cardes, put a large Cruſt of Bread in the] 


middle, pour more Broth over it, and ſome} 
Cullis; terve up your Soop hot. The way] 


of making this Cullis, ſee in the Chapter of 
* Milk N 


Cullis. 


THE MODERN COOK. 5 


Mill. op. 


UT good Milk over the Fire in a Stew- 
pan or Kettle, with ſome Sugar, a ſtick 
of Cinnamon, a Lawrel-Leaf, and a little 

| Salt; when it is near boiling, put in fix 


yolks of new laid Eggs, mixt with Milk, 


| | and ſtrain'd thro? a Sieve ; keep it hot, Cut 
| ſome Bread into thin ſlices, dry them be- 
fore the Fire; then place them in your 


n | Eggs. pound half a Pound of ſweet Almonds, 


warm it, then pour it over your "we, gar- 


Y niſn it as before. 
ſh, þ , 
711 4 Pumlin. 1 with Milk. 
ut Þ 1 T your Pumkin into Dice, fry them 
ol im a Stew-pan with good Butter, and 
f a | wa with Salt; add Parſley, Chervil and 


y carchen Pot with boiling Milk, and pour it 


| wich try'd Bread. 


l 

t Diſh to ſoak in your boil'd Milk, don't let 

c | it boil; and ſerve up your Soop hot. You 
b may varniſh it with Biskets or Meringues. If 
„you do not thicken your Milk with yolks of 


e, | moiſtening them a little now and then witn 
h | Milk: ſtrain them thro? a Strainer with ſome 


it! Milk. a little Sugar, and a Zeſt of green Le- 
mons. Pour the Liquor in a Stew-pan, 


| Sweet herbs. Put theſe fry*'d Dice into an 


over ſome ſoak'd Crults ; garniſh the Diſh 
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A White-Joop made with Pearches, | 1 

1 UT and waſh three or four Pearches, 

J boil them in Water with Salt, then | . 
Skin them; reſerve the beſt of them whole, | 7 
and take off the Fleſh of the reſt. Take two Þ 
dozen of {weet Almonds, peel and pound | i 

them, moiſten them with a little clean Wa | | 
ter, add the Fleſh of your Pearches to them,, 
mix and pound it well, put Onion, and ſome | 
Parinips cut into ſlices into a Stew-pan, with | | 
a little Butter, toſs them up two or three | | 
times; don't let them be too brown. Add a 
little Parſley, whole young Onions: moiſten | | 
your Pan with ſome Fiſh.Broth, put ſome 
Crums of Bread in it, Muſhrooms . cut inn 
ſlices, (if you have any) and a little ſweet | 8. 
Baſil, and let it ſtew. Then take your n 
Cullis out of the Mortar, and mix it with | i 
the Broth in the Stew-pan, ſtrain all together 
thro' a Sieve, and put it into a Kettle or? 

_ earthen Pot. Ger ſome ſoft Roes of Carps | : 
blanch'd and drain'd, boil them in a Stew- | / 
pan with ſome Fiſh-Broth. This being done,, 
put it over a Charcoal Fire, ſoak ſome Cruſts Þ; 
in your ſoaking Broth; put the relervdſy 

Pearch in the middle of your Diſh, and jw 
oarniſh it with the ſoft Roes. Let your 
Cullis be hot and reliſhing, and pour it over 

your Soop ; ſerve it up hot. You may make 

| Soops with either Quavivers, Pikes, Tur- Þ: 
bots, Flounders, Plaice, Burts, or Dabs, af. 
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THE MODERN COOK. ut 
ter the ſame manner; there being no other 
difference than that of the Fiſh, 


il Soop with fired IT 


AKE a couple of middling Carps, ſcald 


and skin them; take off the Fleſh; put 
it on a Dreſſer with ſome Parſley, ſhred 


N Chibbols. Muſhrooms and ſome freſh But- 
| ter: and ſeaſon them with Salt, Pepper, 


Sweet. herbs, and fine Spice. This done, 


| mince it all together, mixing with three or 
four yolks of Eggs, and ſome Crum of Bread, 


| {boil in Cream; pound it in a Mortar. 
Take the Bones of your Carps, cut off the 


| ends of the Tail, pur them in a Baking-pan 
Abd with Butter. and ſtrowed with a little 


alt: cover the Bones with your Stuffing, 


þ | "rub over with a Knife dipt in Eggs, to make 
it ſmooth and bring it to its former ſhape 
of a Carp: pour ſome. melted Butter over 
your Carps, and ſtrow them with Crums of 
Bread. And after having counterteited the 


Scales with the point of a Knife, ſend them 


to the Oven, or dreſs them with Fire over 
and under. You may make a Cullis as fol- 


loweth: dig. Take a Carp, skin, gut and 
waſh it, cut it into Bits, put it in a Stew- 


pan, with Butter and ſome ſlices of Onion. 
Cover the Pan, and let it ſtew flowly. 
{Your Carp being pretty brown, moiſten it 


with your Soaking Broth, and Fiſh-Jelly. 


Brown in another Stew-pan a ſmall Handful 
of fine Yower, with freſh Butter, and when 
brown 


- 
— — 2 —— 


Vou may make Soops with all ſorts « y 
. forc'd Fiſh after the ſame manner. . 


72 LEAN your Barbels, put them into e 


SH 
boil, then keep the two beſt of your Barbe 
with their Livers, to be put into your Sog 
cut the other Barbels in ſlices, to garnili 


the Livers, and round it the aforeſaid ſlices 
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brown mix it in the Stew-pan, when! 
your Carp is: ſeaſon it with Muſhroom! 


ſweet Baſil, 1 and ſlices of Lemon? 
Let it ſwear. flowly, and when 'tis readjf | 
and reliſhing, take off the Fat, and take you 


Carp out of the Stew- pan, ſtrain your Cullif f. 


through a Sieve, and keep it warm in i F 
Kettle. This being done, ſoak ſome Cruſtf ir 
in your ſoaking Broth, before you ſtrain if g. 
oft. and when ready diſh up your Soon ( 


garniſh it with your Bits of Carps, or fry a; 
Bread; place in the middle your forc'd Carp. 
with your Cullis over them: ſerve this Soo 


Hoop made with Barbels. [1 F 


_4 Stew-pan, with a Glaſs of white WinÞi 


| Seaſon them with Salt, Pepper, Cloves, ( gu 
nions cut into ſlices; add a little Butteiſ itt 


moiſten your Pan with ſome Water, let 
06 


your Diſh. After this, ſoak ſome Cruſts q 
Bread in ſoaking Broth, ſtrain'd off; and bt 
ing ſoak'd enough, dith y your Soop, pl: 
cing over it the two reſerv'd Barbels witlhak 


with a Cullis of Cray-fiſh, a Cullis of Can 
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of 2 White Cullis over it. To make theſe 
e Pullis 8 lee in che Chapter of Cullis. 


1 4 Pike- -ſoop with Oyſters. 
r a Pike, cut it in two, put it 


in a Stew-pan, with ſlices of Onion, 
lis time Salt, Pepper, and Cloves; let it ſtew. 


Then ſcald another Pike, gut, waſh, and ſlit it 


Au in two, and cut it in bits; put them in a- 


1 if other Stew-pan, with ſome Butter, ſlices of 


pF Onion and Carrots. Cover your Stew-pan, 


of Pike are brown moiſten them with Fiſh» 


tree little Broth. 

et | F 

bel W; with $ 2a-Ducks (eall'd Macreuſe) and 
Soo ©: Cade. 


ani : 


its of 


, pliold water, take them our, ſqueeze them, 
wid 
lices 
Carp 


ages in a Kettle with your Sea- Duck. ſome 
0 


_ Carrots, 


q and put it on a ſlow Fire. When theſe Bits 


| broth : Now brown a handful of fine Flower 
in ſome Butter in another Pan and put it where 
| your Pike is, ſeaſon it with ſweet Baſil and 
| flices of Lemon, let it ſtew. When ſtew'd 
and palatable, take off the Fat, and ſtrain it 
off, keep it warm in a Kettle. Take a ſuffi- 
to dient quantity of Oyſters to garniſh your 
io Diſh, and blanch them in Water ; take them 
„ gut, keep them warm in a Stew-pan, with a 


ET your Sea. Ducks be half roaſted, 
cut the hearts of a Cabbage in two, 
d bam and blanch them well, then put them in 


ake two or three Parcels of them, tie them 
ith Pack-Thread. After this put the Cab- 


Carrots, Parſnips, Parſley-Roots, and Oni. 
ons; moiſten the Kettle with Maigre broth, 


be reliſhing. Soak ſome Cruſts of Bread with 
the Broth in a Ste w- pan, or in your Diſh; | 
when ſoak' d enough lerve up your Soop : put 


cut ther into Dice, or Slices, blanch them 
in boiling Water; and then let them boil in 


ſome of which you'll put likewiſe in a Stews. 
pan, with Cruſts of Bread to ſoak. When rea 
dy, diſh up your Soop, lay your Sea Duch 


let the Turnip- Liquor be good, pour. it over, j 
and ſerve it hot. 1 


a Stew- pan, with Parſley, Chibbols, Cloves 1 
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and "Tedfon it with Salt. Let it ſtew, and 


your Sea- Ducks over it, and garniſh you,. 


hot. 
A Soop with Sea-Ducks and Turnips. © 
E IT your Sea-Ducks be half roaſted : 
before, and ſcrape ſome French Turnip , 


a Kettle, with ſome of your Soaking-broth; 


over it : garniſh your Diſh with your Turnips | 


1 Soop with Muſe ? | 
p IC K your Muſcles, and waſh: them i} 


four or five Waters; then put them i F I 


and ſome Butter. Cover your Pan, put if 
over the Fire, ſtir your Muſcles now ol 
then ; and when enough take them out op 


their Shells, and put in your Cullis : reſerÞ 


the beſt of chem in their half. ſhell, to 770 
— 1 youll 


Diſh with your Cabbage. Strain off you 4 
Cabbage-broth, and pour it over; ſerve Th 


— © _ 8 —— —— ——⅛¼Eͤ — — — — 
— — — w yo 
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your Soop. To make this Cullis, ſee the 
„ > Chapter of Cullis. Then ſoak ſome Cruſts of 
d_ | Bread in a Stew pan, in your Soaking- broth; 
h + and when ready diſh up your Soop. Garniſh 
it with your reſerv'd Muſcles, put a large 
t Cruſt of Bread in the middle, pour ſome of 
ur the Broth over your Soop, and then your 
ur. Cullis; ſerve it up hot, 
T2 "Water op. 
JO make a good Water Soop, put a Ket- 
1 tle full of Water in the Evening to the 
% Fire, and when lukewarm, put about two 
„ handfulls of Peale in it, a dozen of Carrots, as 
mn many Onions, ſome Parſnips, Parſley roots, 
in ſome Celery and Leeks, the half of a Cab- 
bage, and Turnips; keep the Kettle to the 
Fire till the next Day. When your Peaſe are 
done, take the Kettle off, let your Broth ſet- 
tle; put in a Stew - pan over the Fire, a dozen 
of Carrots, as many Onions, Parſnips, and 
Turnips, with ſome Butter: ſtir now and 
then, avd when 'tis yellowiſh, put in ſome 
of your Peaſe Soop; take off the Fat, till 
all the Butter is waſted. Then put it into 
a clean Stew-pan, with ſome Bunches of 
1i0þ 2} Celery, Leeks, and Parſley-Roots, ſeaſoned. 
yes with Salt and Cloves: and having filPd the 
tei Kettle with rhe ſaid Soop, let it ſtew over 
and, a flow Fire. Let your Soop be thin, and look 
to well: when 'tis reliſhing and ſtrain'd off, 
ere ſoak ſome raſp'd Cruſts of Bread in it. Your 
nil Soop being ſoak'd, diſh it up; place a wy 
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N Cruſt of Bread in the middle, with ſome off 
i the aforeſaid Roots round it: pour over | 
ö more Soop; ſerve it up hot. MY oY 


of Muſcle-Soop with a green Cullis, Y 

 FLEAN your Muſcles and waſh them 
| well in ſeveral Waters; put them ina þ 
1 Stew pan, with ſome Butter, Parſley, and! 
Onions cut into ſlices; cover it and put it 
[| over the Fire. Stir it now and then. Your | { 
\ Muſcles being opened lard them, and put | 
part of them in a ſmall Stew-pan, to be 
788 placed afterwards in their Shells: Now put | 
' in Butter, ſome Parſley minced, Chibbols | 
cut ſmall, Sweet Herbs and fine Spice; toſs | 
I them up. Pur the Juice of a Lemon over 
1 them, and fill as many of the Shells, as is 
requiſite to garniſh your Diſh : then place! 


on them in a Baking-pan, and ſtrow them with! 
| Crums of Bread. This being done, put. N 
[ them in the Oven, to get a Colour; when; 
t | ready to {ſerve up, make a Cullis of Muſcles | ; 


to be put over your Soop, which is made ® 
thus, vg. Put in a Stew-pan a bit of But. 
ter. an Onion cut in ſlices, and ſome flices Þ* 
of Carrots and Parſnips. Toſs up the Pan!“ 
over the Fire, moiſten it with ſome of your Þ? 
 Soakinz-broth ; add a bit of the Cram off 
of a Loaf, ſome Muſhrooms, Cloves, and] I 
Chibbols, with a ſprig of Parfley. Scald a 
quarter of a pound of {weet Almonds, peal'd i 
and pounded: then pound with theſe a good 
part of the Muſcles you have reſer ved. When 
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1 your Cullis is reliſhing, take out the Roots, 

- | and put in your pounded Almonds and Mul- 

* cles, ſtrain them thro? a Sieve. Then put 
them in a ſmall Kettle, with ſome few Muſ- 
| cles, and a couple of ſlices of Lemon; co- 

ver your Kettle and keep it warm. This 
being done, put the Cruſt of a Loaf ina 
Stew-pan to ſoak in ſome of your ſoaking 

* Broth ; diſh it up, place in the middle of it. 
a large Cruſt of Bread, and having pur ſome 
it | more Broth into your Diſh, garniſh it with 
« | Four Muſcles, and put your Cullis of Mul- 
it | cles over it; ſerve it up hot. 1 


SE 3 = „ 
61 - Af mln 
E T as many Cray fiſhas will ſerve your 
A T Diſh. Boil them in Water and Salt. 
Take off the ſmall Claws together with the 
ends of the great ones: pick their Tails, and 
with their ends garniſh your Diſh, towards 
the middle. Pick the reſt very clean, and 
pound the Shells. Take a Carp, ſcale, waſh 
ö 9 nd cut it into quarters. Put a bit of But- 
ter, with ſome Onions cut into ſlices, in a 
Stew-pan, put your Carp into it, cover the 
Pan, put it over the Fire; when 'tis a little 
colour d, moiſten it with your ſoaking-Broth, 
ſeaſon it with Cloves, Lemons cut in ſlices, 
weer Baſil, Parſley, Muſhrooms, and a few 


| Crums of Bread. Let your Cullis be reliſh- 


ing; take out your Carp and Onions; and 
being mixt with your pounded Shells, ſtrain 
off your Cullis: when ſtrain'd, put it in a 
COLL i 
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1 {mall Kettle, and keep it warm. Then pu 1 

0 the Cruſt of a Loaf in a Stew-pan, with ſome 

. of your ſoaking Broth, let it ſoak a while, * 
i =. diſh it up, garniſh it with your Cray fiſhes} | 

iſ put a large Cruſt of Bread in the middle u 
] your over r your Cullis, and lerve it _ hot, | if 
1 5 Melon-Soop. _ FE 

j Th TUE: your Meton, toſs it with Butter E) 
\ after the ſame manner with the Pun, 4 

1 1 kin. Let it be done, ſeaſoned with Salt} 

1 Pepper, and a bunch of Sweet-herbs. Thel } 

0 ſtrain it thro? a Sieve, with either Fiſh-Broth,; ©! 
' or ſoaking Broth ; ſoak ſome Cruſts of Bread! 

pl with the ſame fort of Broth. Your Bread“ 

f being ſoak'd, diſh it up, garniſh your Diſt} * 

J with fry'd Melon, and {ome Kernels of Pom 

1. granate, if you have any : puta large Crulf 7 

0 of Bread in the middle of your Soop, pou} 

y over it your Cullis of Melon, and lerye it uo} 

| hot. T 

| Another fore of Melon Soop. 

i} O U may make your Melon-Soop with 

i Milk, like that of Pumkin (with thi 

by. Brees that you muſt put Sugar into thi 

| _ laſt) garniſh your Diſh with Macaroond | 

18  criſp'd Almonds and Sugar Biskets, and ſerve. ; 

q it up hot without ſoaking. FT 

q 

4 


| 2 chokes being dreſs d, pick'd, 
round, you may force them with minced 
Fith, puting over them ſome Crums of 
; Bread. Then butter a Baking . pan, and place 
| 4 them in it ; then bake them with Fire un- 
der and over to get a good Colour; when 
b bak'd, garniſh your Soop with them, and 
| 1 ſerye it up hor. 
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A Koop with Artichoke Bottoms. 


AK E two or three dozen of Suckers, 
boil them in Water till the Choke 


4 my be eaſily taken off. When done enough, 
take them out, and put them in freſh Water. 
hben take off the Chokes, pare them round. 


put them in a Stew- pan, with a little of 


Vour ſoaking Broth, to ſtew over a flow 


are 8 


Fire, till they Then ſoak ſome 


; Cruſts of Bread in your ſoaking Broth in your 
Stew. pan, or elſe in a Soop-diſh: 
:loak'd, garniſh your Soop with your Suckers, 
place the largeſt in the middle. Let your 
Soop be reliſhing, pour over it a little Cullis 
of Cray-fiſh, and ſerve it up hot. 


when 


The manner of making a Cullis of cray- 


fi, ſee in the Chapter of Cullis's. 


At another time your Suckers of Arti- 
and par'd 


4 Tortoiſe-S 60%. 
AK E Tortoiſes, cut off their Heads 


: and Paws, and put them in Water. 
Put a Kettle on a Stove, put ſome Water in- 
E to it with a bit of Butter. an Onion ſtuck 


with 
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your Ragout with Cullis of Cray-fiſh half 


brown, garniſh your Diſh with ſome bits of 


the Tortoiſe in Ragoo: pour your Cullis 


with the reſt of your Ragoo over it, and 
ſerve it up hot. See the manner of making 
this Callis, in the Chapter of Cullis's, 


with Cloves, a bunch of Sweet-herbs, a ſlice | 
or two of green Lemon and Salt. When 
boiling, put in your Tortoiſes, let them boil | 
till they quit their Shells; when done, take! 
them out, take off their Shells and Skins, | 
take out the Gall dexterouſly ; cut your Tor-. 

' roiles into four parts, as you do the Legs off 
_ Chickens for a Fricaſſy. Toſs them up in!? 
the Stew. pan with a little freſh Butter, fome Þ 
{mall Muſhrooms, ſome Truffles cut in ſlices, Þ 
a a bunch of Sweet-herbs, ſeaſon it with Salt | 
and Pepper. Moiſten them with a little Þ 
Fiſh-Broth, and let them ſoak over a {low | 
Fire. Put half a dozen of Bottoms of ſmall Þ 
Artichokes into it, and ſoak ſome Cruſts off 
Bread in your ſoaking Broth in a Stew- pan, 
or in a Diſh. Then take the upper part off 
one of your Tortoiſes Shells, dip it in aÞþ 
thin Fritter-paſte and fry it, when fry'd to 
a Colour, and your Soop ſoak'd, place the 
Shell in the middle, Let your Ragout 
| be reliſhing, as well as your Cullis; thicken 
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them ſoak in ſome ſoaking Broth, til they 


at the bottom and take out the Crum; 
ſtuff them with the Haſh of a Carp, and 
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4 Soop with ſmall E Loaves, calÞd 


(Profiterole,) 


| cr AKE ſix ſmall Loaves well raſped, of 


make a Hole 
then 


the bigneſs of an Egg, 


ſtop the Hole with the Cruſt you left; tic 
round your Loaves with Packthread, ſoak : 
them a moment in Milk, Take them out 
and let them drain a little: Now fry them 
in drawn Butter. Then take them out, and 
put them in a Diſh to dry a little. Then 
having ſoak'd ſome Crults of Bread in ſome 
Fiſh-Broth in your Diſh, place your Loaves 


over your Soop; make a Ragoo with the 
| ſoft Roes of . the Tails of ſome Cray 
fiſh, ſome Muſhrooms and Truffles; the 


way of making which ſee in the Chapter of 
Ragoo's. Garniſh your Soop round with 
ſome ſoft Roes, and thicken your Ragoo 


with a Cullis of Cray-fiſh. Let your Cullis 


and Ragoo be reliſhing, and having pour'd 


them both over your Soop, ſerve it up hor. 


You may pour over this Soop a brown 
Cullis made with Carps, a white Cullis, or 


e a Cullis of Cray- fiſn, without n any 
thing in it, but forc'd Loaves, 


4 W bite-Soop with Cruſts of 1 


AKE the Cruſt of a French Rowl, 
cut in two, take out the Crum; let 


C 3 Rick 
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ſtick to the bottom of the Diſh; then pour. 
over them a white Cullis of Pearches or | 


Pikes, and ſerve it up hot. To make this 
Cullis, lee the Chapter of Cullis' 8. 


An Onion-S 00þ. 


\EEL three or four dozen of Onions, 
all of a ſize, blanch and drain them, 
put them in a ſmall Kettle or earthen Pot, 


and moiſten them with ſome ſoaking Broth; | © 
(the way to make it, is ſeen in the begin. 7 


ning of this Chapter) The Cruſts being 


ſoak'd, place a large Cruſt in the middle, | 
_ garniſh it with Onions. Let your Soop be 
reliſhing, as well as the Broth in which your 
Onions were dreſs d. and pour the ſame over 


your pe and ſerve it up hot. 


4 


Another Onion- 00%. 


ſeaſon them with Salt, and a little Pepper, 


let them boil about half an hour. Ler the . 
Soop be reliſhing, add a little Vinegar. Then 
ſoak ſome Cruſts, or ſlices of Bread, with the Þ 


ame Broth in which your Onions were 


hot. put all in your op” ſerve it up 
Of. ; 


W * 8 
. * 8 7 e 


rr 


"AK E a dozen of Onions peebd, . EL 
cut them in ſlices. Put a little Butter 
into a Stewzpan, with your Onions; let“ 
them ſtew till they are a little brown, then 1 
ſtrow them with a little Flower, and moiſten | 
them with either thin Peafe-Soop, or Water; 
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* * A Soop with Hop- Tops. 


or 


$A 
þ 
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Is 


}LANCH your Hop-Tops, tie them 
in Bunches, and put them over the 
*Fire in a Kettle or an earthen Por, either 


with ſome thin Peaſe- Soop, or Juice of Oni- 


ons, or ſoaking Broth. When done, ſoak | 
ſome Cruſts in your ſoaking Broth ; and your 
Soop being enough, diſh up, and garniſh your 


| "Dit with the Hop-Tops ; pur a large Cruſt 
1 of Bread in the middle, and pour over the 


HBroth of the Hops, and lerve Pau Soop up 
; hot. | 


p 
E- 


| is of Cray: fiſh, or of Carps, or a white Cullis. 


| | You may pour over this Soop either a Cul- 


A H 00 a la Julienne. 
ARE ſome Hearts of Lettices, and | 


Tops of Aſparagus, when they are in 


cealon, blanch them with a dozen of white 


Onions. Take a Bunch of the Aſparagus 
Tops, and another Bunch of the Lettices, 
E 

ig and put them with your Onions, in a finall 
Kettle, with two handfuls of green Peaſe; 


moiſten them with ſoaking Broth, and let it 


be done over a ſlow Fire; when half done, 
put in a handful of Purſlain, and as much of 
* Sorrel, with a few iprigs of Chervil. Soak 
ſome Crafts: in your loaking Broth, or the 
H | Broth of the Roots; and when ſoak'd er 
5 nough, put them in a Diſh, with a large Cruſt 
f in t he middle. Garniſh it With your Onions, 
. Tops and Lettices, and your Broth | 
0 4 i being 
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being reliſhing, pour it over, and ſerve it up 


Pur ſlaiu Soop. | 


HEN your Purſlain is young, you | & 
need only cut the Sprigs off, but keep | þ 
their whole Length; boil them in a ſmall gut 
| Kettle with {ome Peaſe-Soop and Onion Juice, | 4 
both of the ſame quantity. When your Pur- | q 
ſlain is boil'd enough, ſoak fome Cruſts in | g 
ſome of the Broth, calPd, Pottage de Sante, | 
mention'd before in this Chapter. When | fe. 
loak'd, diſh it and garniſh it with the ſaid q 
Purſlain. Let the Broth be reliſhing, pour it | uf 
over and ſerve it up hoe. 


 Cravey made with Roots, &c. = 
'S UT fome Roots very {mall, and cut | 
into four a number of Onions pro- Fi 
_ pertion'd to the quantity of Gravey you deſign 
to make. Put all with a bit of Butter into 

a Stew-pan on a brisk Fire, ſtir it now and 
then with a wooden Ladle, and your Onions 
and Roots being brown, moiſten them with 
Peaſe-broth; ſeaſon them with Parſley, Chib- 
bols, ſome Cloves, a ſprig of ſweet Baſil, a 
little Thyme, and Muſhrooms if you have 
any. Let the Liquor ſtew ſlowly, and let it 
be reliſhing, and when done ſtrain it off, and 
uſe it with all forts of Ragout. 
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N Another fort of Juice made with Onions. 


fra number of Onions into ſlices, 
according to the quantity of Juice you 
| dfign to make. Take a Stew-pan, put a 
hit of Butter into it, with your Onions, and 
put it over the Fire, ſtir it now and then: 
hen your Onions are pretty brown, moiſten = 
them with ſome Peale Soop, ſeaſon them with — 
Salt, Parſley, Chibbols, ſweet Baſil, Thyme. „„ 
| Qloyes, and ſome few Muſhrooms. Let it | 
1 | flew ſlowly, let it be reliſhing : when enough, 
Ake off the Fat and ſtrain it, and 'tis to be 
it uſed with all forts of Diſhes with 8 


A General Cullis for Fiſh. 


AL E and waſh ſome Carps, gut and 
It D lit them into two; cut them in bits: Pur 
d- & e Butter in a Stew-pan and place in it, firſt 
n | $ "_* ſlices of Onions, and then your bits of —. 
to Arp, put ſome few ſlices of Roots over them. 4 
1d FQ@bver your Pan, and put it over a ſlow Fire. = 
ns hen the Onions ſtick to the Bottom, put 
th ſome Peaſe Soop, (See the way of mak- 
b- in it in the Chapter of Maigre Soops.) 
a lon your Cullis with ſweer Herbs, Parſley, 
ve 0 ibbols, and two or three Cloves of Gar- 

1 Put a Lump of Butter in another Stew- 
nd n as large as the other, and put it over 
Pire, with a ſufficient quantity of fine 
in Dwer; ſtir it with a wooden Ladle till it be 
Witle browniſh : then ſtrain off ſome of the 
Wor of your Carps into it in order to 7 5 
; the 


your Cullis ; put in a peel'd Lemon cut in ſſ. 
Chibbols, Muſhrooms, Truffles, (if you haye| 


according to the quantity of Cullis "i 4 


ons cut into ſlices, a Sprig of ſweet Balilif 


Salt and Pepper: When your Craw- E ith ii 
enough, take them out; then pick them, Ken % be: 


(the way of making whereof ſee in i 
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the Flower thoroughly, and pour the whole Al 


ces, with fore Garlick, {weet Baſil, Parfley,| 


any) and a Bottle of Champain, more or le 
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make. Let your Cullis be relithing, and 
pleaſing to the Eye; and if it is not wel 


Colour d. put in it as much of your Grave 4 
of Onions, as you think fir. Let it ſter * 
ſlowly. Make uſe of this Cullis with all ſonif ] 
ot 

Te 

the 


of Fiſh Courſes. | 
N. B. Inſtead of Carps you may uſe a 


other F iſn. 


Cullis of Craw-F iſh. 


A K E ſome ſmall Craw: Fiſh. waſh an 
boil them in a little Water, with Oni 


& 


d 


A! 
4 
Wc 
1 
a little Thyme and Parſley, ſeaſoned wi n A 
FN 
their Tails for any "his uſe you think fi F 
and pound the remainder with the ſhell . 
Then put a bir of Butter into a Stew- paß 
with three or four ſlices of Onion, a Cari 

cut into ſlices, and a Parſuip; toſs them up! 


your Pan twice or thrice, moiſten them wil 
your Fiſh-broth, or with your Soaking-brot 


Chapter of Soops.) Then pur a Crum 
Bread in ir, ſeaſon it with Parſley, Chibbo 


2 Sprig of [weet Baſil, half a Lemon pee 
a 
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Ind cut into ſlices. You may allo put into 
it ſome of your general Cullis uſed with Fiſh, 
Jet your Cullis be reliſhing. take out the 
Roots with the Skimmer, mix the Cullis 
| ich your pounded Craw-Fiſh, ſtrain it di. 
"#ectly through a Strainer. You may ule this 
* Qullis with all forts of Diſhes with Cullis of 


z i raw. Fiſn. 
Cullis of Craw-Fiſh for Hoops. 


a bit of Butter into a Stew-pan, With 


be; on them with Parſley, Chibbol, ſweer 


ab 
On'F 
Ball 
wih 
im ih 
Ker 2% 
\k f A 
(heli 


Carrio 


Wllis be reliſhing ; take out all the Roots, 
hx it with the pounded Shells of Craw-F iſh, 


ep it warm in a ſmall Kettle. You may 


Þ little 1 more for Courſes. 


 Cullis of Muſeles for Soops. 


| up! 
* N AKE E ſome Muſcles and waſh them 
0 7 well, put them over a brisk Fire in 
in V 


um 


55 JO UND well ſome Craw-F iſh Shells, put 8 


{one ſlices of Onions, Carrots, and Parſnips. 
Tois them up well over the Fire, moiſten 
them well with ſome good Fiſh-Broth ; and 


Sil, half a Lemon peel'd and cut into ſlices. | 
d ſome Crum of white Bread: Let your 


Jain it immediately thro* a Strainer, and 


pke uſe of it with all forts of Soop, in 
Wich Cullis of Craw-Fiſh is uſed, bur chicken 55 


Stew-pan with ſlices of Onions, a ſprig 
ſweet Baſil, a bit of Butter, and ſome Par- 
hibbo y and Cloves. When your Muſcles are 


fy ugh, pick them, but leave ſome in their 
" Shells 


This done, half fry (in another Stew-paf 
ſome ſlices of Carrots and Parſnips; moiſt 


with Parſley, Chibbol, ſweet Baſil, and h# 
a Lemon peePd and cut into flices : add ſo 


Crums of Bread; pound two or three dog 
of blanch'd Almonds ; then taſte your Cul 


pan with ſome Onions, Carrots and Pari 
with ſome good Fiſh Broth, and with 
Liquor of your Muſcles; ſeaſon them in 
ſame manner as is directed in the foreg 


_ a ſufficient quantity of the Muſcles, 


the Fire, to be well reliſhed : Then 
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Shells to garniſh your Soop with ; then ſtr 
off the Liquor, and keep it in a Stew-piy 


them with ſome thin Broth, and ſeaſon th 


_ 
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7 x > 
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| 


and if it is reliſhing, take the Roots ou 
it, and mix your pounded Almonds with 
Take care to keep your Cullis as white Bi 


poſſible, ſtrain it thro* a Sieve, and ken 
warm in a ſmall Kettle, with your Mule 
without Shells and their Liquor. 


A Cullis after another manner for SW 

. Dith Muſcles. i 
; OUR Muſcles being done and pic 
as before, put a bit of Butter into a 8 


cut into Bits: fry them a little; moiſten ii 


Article; add the Crum of a Loaf. Then! 


are to be put in Shells to garniſh your 
with, put them in a Stew-pan with a bi 
Butter, ſome Chibbols and Parſley cut in 
ſome ſweet Baſil, Pepper, and the juice 
Lemon; keep them about a Minute 
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vo or three Muſcles with ſome of their Li- 
4 por into each Shell, place them in a Ba- 
g- pan, ſtrow ſome crum'd Bread over 
em, and put them either in the Oven, or 
aer a Cover to get a Colour. You may 
Fniſh with theſe Mulcles thus dreſs'd and 
© Jour -d. all ſorts of Soops with Muſcles. 
; 'n $uod ſome of your pick'd Muſcles, let 
zur Cullis be reliſhing, take the Roots out 
; 2 1 it, and mix the pounded Muſcles with it. 
His done, ſtrain it off, keep it warm in a 
4 Kertle with the reſt of your pick d Muf- 
ne | g. You may likewiſe ule this Cullis with 
Gi 1 [forts of Soops dreſs'd with Mulcles. 


Green Cullis with Peaſe. 


"A K E fome of the largeſt green peaſe, 1 
= pur them in a Kettle with hot Water. 
on'd with a little Salt, ſome green Baſil, 
Wlcy, and ſome of the green of Chibbol, 
them a doing. Then pick and waſh 2 
Þdtul of Spinage, as much of the green of 
Wbbol, and a handful of Parſley ; all 
| ach'd. in boiling Water. Then throw 
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m in im into ſome freſh Water, ſqueeze and 
reg ß zad them. Put a bit of Butter into a clean 
nen w-pan, with ſome bits of Onions, Car- 
les, N and Parſnips; roſs them up well, moi- 
our N your Pan with Peaſe- Soop, and ſeaſon 
a bi ich Chibbol, Parſley, and a ſprig of ſweet 
cut l. Taſte it, and let your Cullis be pa- 


juice 
wte 
Then 


ble, then take the Roots out of it, and 
8 the n Green out of the Mortar, 
— and 


1 
1 
74 


and in the ſame pound your Peaſe, and mij 
After this Strain the whole through a Strain} } 


er, and keep it warm in a ſmall Kettle. vo 
may ule it in all ſorts of Soopos. 


＋ E ſome green Peaſe, do chem wii 4 


Parſley, and ſome of the Green of Chibbt 
to it, let it ſtew. Taſte your Cullis, let WW 
be patarable ; ; take out the Roots, mix ya 


through a Sieve, put it in a {mall erke. a s 
5 keep it warm. a 


Peale, with ſome Broth well ſeaſoned, whit 


that it is a Cullis of green Peaſe. You m 


cy lirtle thicker. 
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them with your Cullis, and your Green; 


Green Cullis with green Peaſe, 


a bit of Butter, ſome Parſley, and font } 
of the Green of Chibbol, ſtir them now af 


then in the Srew-pan : and when done, pou 
them. Fry ſome flices of Onions, Carra - 


and Parlnips, with a bit of Butter. Thy 
moiſten the whole with your Peaſe-Soop ; pul 


pounded. Peaſe with ir. Strain the who oy 


N. B. Dreſs 3 a Handful of gre 0¹ 
done, put them into your Cullis, to {ir e 


uſe this Cullis with all ſorts of Soops 1 
Cruſts, as likewiſe with Courſes, ** maki 


A Cullis of 5 oles 4 5 5 opc. 


Ak E ſome Soles, ſcale, gut, and . 
them clean, let them be done in Pei 
Soop, ſeaſoned with Onions, Parſley, iv: 
Herbs, and Cloves. Your Soles being co! 
| 


3 
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1 take chem out, then take off their Fleſh and 
pound the Bones. Then fry ſome ſlices of 


Pcaſe-Soop ; add ſome Crums of Bread. Let 
your Cullis be palatable, and then take your 


| pounded Soles out of the Mortar; and pound 
"Up vo or three Dozen of ſweet Almonds 
lanch'd: then ſtrain the whole through a 
an Here: it in a ſmall Kettle and keep it 
harm. You may uſe ſome of this Cullis with 
| Wl forrs of white Soops, or with Cruſts, or 
+ $:{t Courſes, but then you muſt put no Al- 


| n ponds in it and make it a little thicker. 


C be whh Lentils. 


bd a couple of Carrots. Fry a couple 


gl : Onions cur in ſlices in a Stew-pan, with 
me Carrots and Parſnips cut in bits; moiſt- 


them with your Peaſe-Soop, and with 


1d ug oots, mix your pounded Lentils with your _ 
1 Pcofullis, and ſtrain it through a Sieve; then 
7. (vt it in a ſmall Kettle with your Lentils 
1g coole and keep ir warm. You may uſe it 


| 


* Onions, Carrors and Parſnips; moiſten them 
ou} Frith your Broth of Soles, and with your 


'AKE ſome Lentils, pick and waſh them 
well, boil them in a Kettle with hot 
'n Vater, and ſeaſon them with Salt, Onions, 


four Gravey for Fiſh. Seaſon them with 
loves, ſweet Herbs, Parſley, and a bit of the 
rum of a Loaf. Pound your Lentils, but 
Fep ſome of them whole to put into your | 
Fullis, Your Lentils being pounded, ler 
Jour Cullis be palatable; take out your 


with 
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Cruſts or otherwile. 


two of them whole, to put over your S 
Then fry ſome ſlices of Carrots, Onion; WM 
and Parſnips. Moiſten them both with you. 
Broth of Pearches, and with your Pei 
Soop; add to them Muſhrooms, Parilw 
Chibbol, ſweet Herbs, Cloves and a bit {8 
the Crum of a Loaf; and let it ſtew. Th | 
done, take your pounded Pearches out oftif " 
Mortar, and pound two Dozen of blanc 
{ſweet Almonds in the ſame Mortar; th 
rake your Roots out of your Cullis, let! D Z 
be reliſhing, and mix it with your Pearch 
and Almonds. Keep your Cullis warm in x 
{mall Kettle. You may uſe this Cullis wi of 


: {mall Bits: Rub the Stew-pan with Butt 


— — ——— oo—__ 
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with all forts of Lentil- Soops, either wit 


Cullis with Pearches. 


AKE ſome Pearches, ſcale, gut and wal 
them clean, do them with ſome Peas 


2 and ſeaſon them with Onions au} W 
Par Your Pearches being done, tak If) | 


off their Fleſh and pound it, but keep ones Wi 


all forts of white Soops. That of Bara 1 
is made after the ſame manner. = 


 Cullis of Carpe. 


; AKE 2 Carp, ſcale, waſh, gut and | 
into Halves, which you muſt cut in 


put ſeveral Slices of Onion into it, with t 
bits of your Carp over them; as ſoon 


ey: ſtick to the Bottom, moiſten them 1 N 
OE 
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me of your Broth and a Ladle full of your 
 Gavy : Scalon it with ſweet Herbs, Muſh- 
' tgoms, Parſley, and ſome Slices of Lemon. 
© When this is done, brown a bit of Butter 
5 wich fine Flower in a clean Pan, moiſten it 
h your Carp-Broth. Then put all toge- 
r into one Stew- pan, and take off the Fat. 
| Fou have any Shells of Craw Fiſh, pound 
N & m, and put them to it, let your Cullis be 
ching, and ſtrain it through a Sieve. You 
1 | uſe it * all ſorts of Soops. 


"Y Cullis of Pikes. 
47 ET a Pike, gut and waſh ir : ſtew it 
ET in Water, with ſome Salt, a Couple 
2 WGlaſſes of white Wine, ſome Onions and 
tet Baſil. Your Pike being done, ſcale 
End pound the Fleſh. Then put a bit 
| Butter into a clean Stew. pan with ſome 
a ige and Onion cut into Slices, and fry 
mw. a little: moiſten your Pan with Fiſh- 
| Ich or with Soaking-Broth ; and ſeaſon it 
Wb Cloves and ſweet Baſil : add ſome of the 
ms of a Loaf. Let your Cullis be reliſh- 
br ; then take out the Roots and Onions, 
- K pounded Fleſh of your Pike into it. 
pin it off, keep it warm in a ſmall Kettle, 
| use it with Soops made with Pike, with 
Wits, or what you think fit. Take care 
r Cullis be not too thick, and keep it as 
Ire as poſſible, for which end you may 
to it ſweet Almonds blanch d and pound- ; 
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and Onions, cut into Slices, into a Stew-pa| 
which you muſt put over a ſlow Fire; af 2 
when the Liquor turns yellowiſh, moiſt 5 


were MD 
— — —— 8 - 
r OT ST... 


whole with Salt, Cloves, ſweet Baſil a; 
| Parſley; let your Broth be reliſhing, ſtr 
it off and keep it warm to make uſe of: 
when wanted. 1 


T AKE ſome Flounders, clean, waſh a: 


and green Onions cut ſmall into it, with for? 1 
Butter, Pepper, Salt and ſweet Herbs: 9 


three times over the Fire; then place th 
in a Silver Diſh, and put the Sauce or Liquf 
over them, ſtrow them with fine Crums 
Bread; let them be done in the Oven, FF 
under the Cover of a Baking pan, to ge 
Colour; you may alſo ſtrow them with b4 
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Fiſh-Broth. 7 
FA1ET ſome Carps, ſcale, waſh and gy! 


them. Slit them into two, and  - 
them in bits: Put them with ſome Butte 


it with ſome Peaſe-Soop, (bur the Broth m 
not be colour'd for white Soops.) Seaſon 


Of Fiſh Stew-Pans. | 
Flounders dreſ#d in a Stew-pan, | | 7 


"CHAP. I. 


order them; if they be large, cut tic 


your Flounders into ir, toſs them two i 3 


* THE MODERN COOK. 3; 
* Crums of Bread and half Parmeſan ; if you 
Have not a Silver Diſh, you may take a Bak». 
ng pan, which being done, diſh them up 
Jandſomly, ſerve them up with a Lemon- 
Juice over them, and hot for Entry. 


Reaches dreſsd ; in the Stew- Paw. 


AKE ſome Roaches, gut them, cut off 
1 their Heads, and the Back- fins; put 
utter into a Stew. pan with Parſley and green 
Dnions, cut ſmall and ſeaſon'd with Pepper, 
Salt, and ſweet Herbs; put in your Roaches, 
d toſs them two or three times over the 
Fire; then take a Baking- pan (if you have 
got a Silver Diſh) and fend them to be baked 
ig the Oven, or under a Cover; heing firſt 
 Sow'd with Crums of Bread. They having 
pt a good Colour, diſh. them up with a 
'J emon · Juice over them, and ſerve chem up 
* 0 for era | 


Plaice in a Stew- Pan. 
AKE Plaice after they are gutted' and 


ll waſh'd clean, order them like your 
low Younders, and do them the fame way over 
£ 1 We Fire: when this is done; and thar they 
1 e reliſhing and well colourd, diſh them 
LI! 


$ p, and ſerve them hot for Entry. The 
; * ret Fiſh is dreſs d the ſame wy. 


„ ne 


We 
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: "F AKE ſome Trouts, which being gu, 


| Meat in their Belly: take a Stew-pan, pu 
a Lump of Butter into it, with ſome Parſley, 
and green Onions cut, and ſweet Herbs, i 
cut ſmall, likewiſe ſome Pepper and Sat 


Cinders, turn them now and then; fend 


, 


Barbels dreſsd in a Stew-pan.. | © 
AKE a Barbel, ſcale, gut and waſhi * 
well; put a Lump of Butter in a Stey.Þ 7 
pan, with Parſley and green Onions cu 


ſmall, and ſealoned with Pepper, Salt, ſweat 4 
Herbs and fine Spice: put your Pan uporſÞ 3 
hor Cinders to melt, put your Barbel into iti) 
ſtrow it with half Parmeſan, and half Crum 4 
of Bread, and ſend it to the Oven; we 
done and well colour'd, diſh it up with T 
Lemon- Juĩce over it, and ſerve it up hot. 


2 be Turbot is dreſsd 3 an Zhe fame manner N 


Trouts areſsd i in a Stew: pan. 


ted and waſhed well, put a little minc{Þ 5 


fine Spice, and an Anchovy cut ſmall; the 1 
put in your Trouts, and place them upon ha 


them to the Oven to get a Colour; diſh then 
up, and put a Lemon. Juice over them, andy 
ſerve them up hot for Entry. F 
| The Lotte, Soles, Salmon, Whiring 7 
»Smelts, Sc. are all drels'd and reliſhed te 
ſame Way. FP 
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Rice in a Stew-pan. 

Fr AK E ſome Rice, pick and waſh it clean, 
WE I. boil it in a Kettle with Broth and a 
ea diece of Bacon. Take a Breaſt of Mutton, 
"I ind cut it all Length-way, ſo that there may 
"Ee gemain only four fingers Breadth of Fillers on 
mp the Side, and that both Sides may hold roge- 
het ther; then cut it into Pieces, and lard it 
bi Svith large ſlices of Ham and Bacon, ſeaſon'd 

| Frith Pepper and Salt, ſweet Herbs and 
7e Fine Spice. Take a Couple of Pigeons, lard 
them, and bind them with Pack-thread; a 

Couple of Partridges larded and bound as be- 
SE fore: lay ſome Slices of Bacon in the Bottom 
ned of a Kettle, and place in it your pieces of 
pu Meat, then your Pigeons and Partridges, ſea- 
ler ſoned with Pepper and Salt, a branch of Ba- 
ſp ſilic, Onions, a piece of {mall Bacon, with a 
Sab piece of a Bologna-Saucidge, and a bir of 
the Fam: proceed in lay ing the ſame in your 
haf Kettle, moiſten it with a Ladle full of Broth 
ſend or Water, and let it ſtew very flowly, with 
then ire under and over; the whole being enough, 
and place it in a Diſh. See whether your Rice is 
one and reliſhing ; put a Cullis over your 
ne Meat, with the Rice over it: beat up ſome 
d thi E 'olks of Eggs, make your Rice very ſmooth, 
colour it over and ſend it to the Oven: when 
tis done and well colour'd, ſerve it up hot. Ac 
another time you may make a laying of Meat, 
Ric and a laying of Rice, continuing the ſame 
. DD... 
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till your Diſh be full. Chickens may alſo be. 
uſed inſtead of other Meat. _ 


DOiuavivers dreſi'd in a Steu: pan. 
Ak E ſome Quaviyers, gut, waſh a 
uipe them dry; put a Lump of But 
into a Stew- pan, with Parſley and green O 
nions, cut {mall and ſeaſon d with Peppe 
and Salt, ſweet Herbs and fine Spice: Tha 
put in your Quavivers placed upon hot Ci Þ 
ders to take a Taſte; turn them now au 
then; place them handſomly in a Silver Dil 
or Baking pan, and ſtrow them both wii 
Crums of Bread and Parmeſan ; ſend them ij 
the Oven to take a Colour: when they ar 
done and well colourd, ſerve them up ha 
with a Lemon-Juice over them, for Entry. 


| Roaches broil'd, with Anchovy-Saure. 
C/ OUR Roaches being gutted, cut off 
the Fins, ſoak them in melted Butte 
Pepper and Salt, fry them and diſh them wi 
Make a white Sauce in this manner, zl 
Put freſh Butter with a duſt of Flower into 
Stew-pan, and a whole green Onion fer 
ſon'd with Pepper, Salt and Nutmeg, moiſt 
it with a little Water; and a little Vinegar; 
ſhake it as you put in a Couple of Anchovies 
when your Sauce is thicken'd and relifhed 
pour it over your Roaches, and ſerve then 
op hot, nn th ; | 
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" > CD. , , % o F.. 


| ; "Az Moran 0 Ok. 39 


Noac hes hroild, with Craw-Fiſh Cullis. 
o UR Roaches being gutted, and fry'd 
Jin the manner mentioned above; make 
be following Sauce, vg. Take a Stew. pan; 
int a little freſh Butter and a duſt of Flower, 
EF feaſon'd with Pepper, Salt, Nutmeg and a 
hole green Onion into it; moiſten it with 
little Water, and a little Vinegar : put in 
u half a Ladleful of Craw-Fiſh Cullis, and ſome 
Fapers: toſs your Sauce over the Stove, and 
i Fhen ' tis thicken'd and reliſhing, pour it over 
Jour Roaches, and ſerve them up hot for 
Intry. e e 


NN, 
try. UT your Roaches, and fry them; 
l then cut off their Heads, and take the 
e. Jlices, which you muſt place in a Diſh for an 
t ofſſ@@&atry ; pouring over them a {mall Ragout of 
tte, Traw-Fiſh, or Oyſters, or elſe a white Sauce. 
n The way of making theſe Ragotits may be 
vi en in the Chapter of Ragoutts. 5 
* Rae 
iſt U T your Roaches, cut off their Heads, 
gar and take off fome Slices; then put them 
vie: into a Diſh or Stew. pan, with ſome ſlices of 
ſhed Onions, whole green Onions, together with 
henWome Bay-Leaves, ſeaſon'd with Pepper and 
Palt; add the Juice of a couple of Lemons, or 
elle a daſhof Vinegar ; let them marinate for an 
hour or two: when marinated, take them out 
EH 57 


1chis 


and fry them in drawn Butter. When they : 


on it, and ſerve them up hot for Horde 
Oeuvre. 3 


into a Stew-pan with a few ſweet Herbs , 
ſome Parſley, and green Onions cut {mall þ 
and ſeaſon'd with Pepper and Salt; pu 


hot Cinders to melt the Butter; ſtrow then] , 
make a Remoulade with good Oil, a few C. 


pers and Parſley cut ſmall, with a ſmall green 
Onion, and an Anchovy, Pepper and Salt, 


the Slices being broil'd pretty brown, place 
5 them in their Diſh, and ſerve them for Entry. 


CAL E your Roach, and ſlice it on the 
1 Back at length, and after you have rubb'd 
it with Butter, and ſtrow'd it with Salt, 
broil it upon a flow Fire ; let it take a good 
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of the Marinade, and wipe them dry between! 
two Linnen Clothes, ſtrow them with Floy, þ | 


are fry'd and pretty brown, take them ou | | 
and let them drain: put a Napkin folded wÞ 7 
in your Diſh, place them handſomely up. 


Fillers of Reaches with Swett.- Herb. 
"1 UT your Roaches, cut off their Heads þ *? 
and take them off in Slices, put thenÞ 7 


melted Butter to them, and ler them ſealonþ 
for an Hour to get a taſte: then ſet them upon + | 


with fine Crums of Bread, then broil them; 


Muſtard, a little Nutmeg, and a Lemon- Juice; Þ* 
the whole being well mixt together, put 
them into a Saucer, or under your Roaches; 


Fryd Roaches. © 


" 4 ” ” 4 N . 2 3 . 
: x Po Oo 
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_ Colour, 
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| Colour. You may ſerve it up with Sorrel, 

| 2nd white Sauce, Anchovies, or a Ragout of 
Champignons, or a brown Sauce with Capers; 
| $r clſe with a Sauce made with freſh Butter, 
| green Onion, Parſley cut ſmall, and Capers : 
put the whole into a Stew- pan with Seaſon- 
P | bs, and ſtir it up with your Liver to thicken 
be Sauce, Or you may ſerve it up with a 
Craw fiſh Cullis, if you have * or elle 
N 1 yith another Cullis. 


Reach In Cure Bouillon. 


AVING ſcal'd, and ſliced it on the 
1 Back, put it a ſtewing with White 
Pine, a little Vinegar, Pepper, Salt, Bay- 
Leaves, Onions, Cloves, green Lemon and 

Lump of Butter; when done take it out, 

F Ty it up upon a N $6249 for a Diſh of 
yd Fi 


CHAP. III. 


Of Sales. 


Sales (in Surpriſe) with Gr 9. 


\CALE and gut it, without tearing che 
Skin, which you muſt looſen on both 
3 Gides from the Head, to within 2 or 3 
Inches of the Tail; then bone it, cut the 
Leſh in ſlices, add ſlices of Carp, Soles, 
Fike, boil'd Ham, Neat's Tongues, Cervelas, 
; nts Muſhrooms, all cut in Mlices then 
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put the Cuttings of all your Fiſh, chop'4þ 
{mall together, with a piece of Bacon into | | 
a Stew-pan, together with, an Udder off; 
Veal, blanch'd and ſeaſon'd with Peppe, 
fine Spice, ſweet Herbs; add three or tou Þ | 
Volks of Eggs, the White whip'd up to Snow: 
ſeaſon your ſlices with Pepper, Salt, ſweaÞ | 
Herbs, and fine Spice: put thſe in your ſtuf.Þ ! 
ing irh half a Bottle of Champain, or othaÞ Th 
White Wine, the Juice of a Couple of Lem] Bit: 
ons; when all is well mixt and put into you] Cr: 
Salmon, turn it again into its natural ſhape; Þ } 
ſow it up well, to keep in the Stuffing, Ly 
a Napkin over your Dreſſer, cover it with! 1 
ſlices of Bacon, the length of your Salmon, Þ &« 
with another laying of Bacon over it; wp! Þ 
it up in the Napkin: Make uſe of a Count I} 
Bouillon made in the following manner: Þ bf 
S. Get a Fiſh-Kettle big enough to hold! 
your Salmon, put five or ſix Bottles of good! 
white Wine into it, with ſome Ladlefuls of Þ 4 
Veal Gravy ; then put in your Salmon: leti SE 
ſoak well, but take care it be not too much! 
done. Keep your Salmon as whole as poſſible: ] Ot 
ſeaſon the Court Bouillon with Pepper, Salt, 
ſweet Baſil, Thyme, Bay- Leaves and Onions; {4 
after this diſh it up, pour a Ragout of Craw- gre 
fiſh-Tails over it, with ſome Truffles, Cocks 
Combs, Sweetbreads of Veal and ſome Pullets 
Eggs. Serve it up hot for a firſt Courſe. You 
may garniſh it with Craw-Fiſh, and young Pi 
geons (au Soleil) either larded or glaz'd, Sweet: WP 
breads of Veal glaz'd, the Roes of 1 : 
: 78 | 3 al A 
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fat Livers with a Craw-fiſh Cullis, or an Eſ- 
nce of Ham over the Diſh. e 


Salmon (in Surpriſe) en Maigre. 
CAL E and gut your Salmon, looſen the 
Skin from the Head to within three or 

four Inches of the Tail on both ſides; take 

off the Fleſh in ſlices, of the Length of a 

Thumb, and cut them again in ſmall ſquare 

Bits, with ſlices of Soles, Pike, Eel, and 
Craw-fiſh Tails. Put ſome Butter in a clean 
Stew-pan, with green Onions, and Parſley, 

put it over the Fire, with a duſt of Flower: 
moiſten it with half a Bottle of Champain, or 
| other white Wine; ſeaſon it with Pepper, 
| Salt, ſweet Herbs, fine Spice, Shallots and 
| Jome Rocamboles: Then put in your ſlices 
pft Filh with Lemon Juice. Turn your Sal- 
Fon into its firſt and natural Shape : Sew it 
bp well, then let it be done in an Oval dith 
pf the bigneſs of your Salmon, or elſe in a 
Stew. pan made for that purpoſe. Lay ſweet 
1 Þ Baſil in the bottom, together with flices of 
Onions, and Butter, place your Salmon over 
„it, garniſh it on the top with the ſarne: you 
way ſtrow it with Bread, and moiſten it with 
«| Freſh Butter, and ler it ſtew ; when 'tis e- 
$| Dough, take out the ſweet Herbs and Onion, 
and flide your Salmon into your Fiſh, Put 

over it a Ragont or Cullis of Craw-fiſh, or a 
minc'd Sauce. If 'tis not ſtrow'd veith Bread, 


— 


. put the Sauce over it, but if ſtrow'd, put the 
s, Jaume under it. If it is done in its own Diſh. 
* Rn FE 


you 


| 


a good bit of Butter into the Body. Cone + 
your Salmon with ſlices of Bacon, and wf 


| ſome Onions cut into ſlices into it; then pu 


put ſix Bottles of white Wine into it, moiſt" 


fiſh over it with the Tails : You may garill 


of the Tails, and let them be reliſhing; 
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you will run leſs hazard of breaking your Fig, ] © it 
than in another Diſh. You may do your Sa. df 0 
mon (in Surpriſe) with Gravy the ſame way 


by garniſhing it with ſlices of Bacon: andi 


will be much more palatable than when don 


in Court Bouillon. Put over it what Ragouſſ1 
you think fir. Trouts, Pikes, Carps, ,! 


may be dreſs'd the ſame way. 


| How to dreſs Salmon with Craw-fiſh c fe 


lis, 


CALE and waſh your Salmon well, lar | : 


it with halt Bacon and half Ham, {preat $i 


a Napkin upon the Dreſſer, and put upon 
ſome ſlices of Bacon, the Length of you 


Salmon, and then your Salmon, and pu A 


it up in the Napkin. Take a Fiſh-pan, pu þ 


in your Salmon, ſeaſon it with Salt, Pepper ©: 
ſweet Baſil, Thyme, Bay-leaves, and Cloves 


it with boiling Water, and put it to iv 
gently. When it is done, take it out, drain i 
and unfold it, take off the- ſlices of Bacon” 
diſh up your Salmon, put a Cullis of Cra 
it with large Craw-fiſh, raking off the Shell 


Mick your Salmon with Skewers, ſerve it i 
hot for a great Entry, Sd 


Anothe 


- — — — 
—— On . - — 


ir made with Sweet - Bread of Veal, Crums 
of Bread. Muſhrooms and Truffles, and gar- 
niſh it with Sweet-Breads glaz d, Craw-fiſh 
d glaz d Pigeons, or (au Soleil) at the diſ- 


You may cut it in two, and dreſs which 


© the other part in Court Bouillon, or r upon the 
| rid. iron. - 


Frais Kettle; moiſten it with two Bottles of 
bite Wine and ſome Water, ſeaſon it with 


5 . 
| 
With Sweet-Bread of Veal, Cock's Combs, 
Muſhrooms, and Truffles, or Gravy of Ham, 


dr a Craw-fiſh Cullis, and ſerve it "F woe 
br your Couric. 


Dutch Faſhion. 


AKE a Jole of Salmon, ſcale' and 8 
it very clean, and put ſome Water up- 


pg: 


UN 


thel 
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Another time, you may put a Ragout 


EGction of the Cook. You may allo dreſs 
E your Salmon without Larding, by ſtewing it 
dhe ſame way, and putting ſome Ragout to it: 


piece you pleaſe, with Gravy, as before, and 


| F not her way of dreſſi me Salmon wich Trans, 
AKE a Jole of Salmon, ſcale and waſh 
| E ir, put it into a braſs Kettle, with ſlices 
bor Bacon, Veal and Ham, take a Napkin and 
: rap up your Jole, and put it into- your 


It, Pepper, ſweet Herbs and Onions, let 
ſtew gently : when 'tis ready, take it out, 
Qrain it and diſh it up; put a Ragout over it 


o 10 dreſs a Tole Ef Salmon, 5 Zhe 


n the Fire; take your Salmon, and put it 
upon 
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upon a Fiſn- plate, which you put into you 
Kettle: put a Stew-pan with a little Vine] #*** 
Salt, ſome Onions ſlic'd, Thyme, ſweet Bai , 
and Parſley in Branches; then put your Vine 
done, make a Sauce with a piece of go ; 


Butter, a little Flower and Water, a dath ad 


and ſome Shrimps pick'd, and thicken it oi 
when ready to ſerve, diſh up your Salmon, 


the Salmon and ſerve it up hot for your Fr L 
TAKE a Salmon, gut it, cut off the Gil 
kin, and put it into your Kettle; ſeaſon 1 
Onions, and Parſley; warm a Bottle d } 
| Vinegar, and pour it upon your Salmon: 


warm three Bottles of Wine alſo, and pout 
the Wine over it with boiling Water. Let i 


your Court Bouillon be well taſted, then take 
it out and drain it, put a folded Napkin it 


it with Parſley, and ſerve it hot for Entry; 
-or fora Diſh of Roaſt, 


gar over the Fire, ſeaſon your Salmon wit * 


gar hot over it, moiſten it with boiling Water 
and let the Liquor be of a good Taſte; wha 


Vinegar, a few Anchovies, a little Nutmeg F 


Let your Sauce be well taſted, put it up 


try. | 


6 ſervd ary. 
and waſh it well, wrap it up in a Nap \ 


with Salt, Pepper, ſweet Herbs. Clove 


ſtew, put a good piece of Butter into it, le 


your Diſh, with your Salmon over it, garnill 


— 


— vu — — — — ——— ——_— ———__—____O —— —— 


Tic to dreſs Salmon in Cours Bouillou; 
= (Dutch Faſbion.) Ss 

AKE a Salmon, gut it, cut off the 
KF Gills and waſh it well; pur a Fiſh- 
Kettle with Water over the Fire, ſeaſon it 
Fitch Salt, Onions; and Parſley. When your 


Efrve up your Salmon with Sauce, you muſt 


)) 8 
ARE a piece of Salmon, eight or nine 
Inches long, ſcale and ſplit it into 


Ward it with fine Bacon; then put a Stew-pan 
vcr the Fire, with two Bottles of white 
Wine, an Onion cut in flices, Salt, Bay- 
Weaves, Parſley, and ſweet Baſil. When your 
Wine boils put in your Fricandos; when 


þ picce of a filler of Veal, ſome ſlices of Ham, 


bem warm: when your Meat is done, ſtrain 


i HR _ oft 
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Vater boils, put in your Salmon laid upon 
| 2 Fiſh-plate, and when your Salmon boils, _ 
but in half a Bottle of Vinegar, and let it 

Þoil: your Salmon being enough, and ready 
Eto ſerve, drain it and diſh it up. When you 


How to dreſs Fricandos of Salmon Larded 


wo, take out the Bone and pare it, then 


theſe are half done, take them out: then take 


n Onion cut into pieces; put all together 
nto a Stew- pan, moiſten it with Broth and 
et it ſtew. When your Meat is half done, 
ut in your Fricandos of Salmon, let them 
oil a little; then take them out and keep 


off your Broth, put it again into the Stew. pan: 1 
your Fricandos. Let your Broth be boibd u 
it upon hot Cinders to glaze gently. Wheff 
tis ready, ſerve it up with an Italian Sauce 
or a Cullis of Craw-fiſh, and your Fricandoſ 
over it; let it be well colour'd and taſted 
and ſerve it up hot for Entry, 
VD ROIL ſome pieces of Salmon, ſeaſon! 
Butter. Make a Sauce in this manner; take | | 
ſome Butter, put ir into a Stew-pan, with it 


duſt of Flower, a green Onion, and an Ara 
chovey. Seaſon the ſame with Salt, Peppe 


it, put it again over the Stove to heat: | 
for Entry. 


TAKE a piece of Salmon; rake off thi 
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7 © putt! 
Let your Stew-pan be big enough to contain F** 


Caramel, then put your two Fricandos in 
it, with the Larded fide in the glaze, and pu 


 Broild Salmon. 


with Pepper, Salt, and rubb'd wit 


and Nutmeg, moiſten it with Water, and 2 
little Vinegar, and toſs it over the Stoye; 
put half a Ladleful of Craw-fiſh Cullis into 


your Sauce be reliſhing, diſh it up, put your 
pieces of Salmon over it, and ſerve it up hot 


Salmon in Caſes. * 


Skin, cut it into thin ſlices; mince ſome 


Parſley, green Onions, and Muſhrooms, put 
your Parſley and green Onion into a Steu- Nvo 


pan, with ſome Butter, ſeaſon'd with Peppe! 


and Salt, then put in your Salmon without 


| putting 
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| @urting it over the fire again, and roſs it up 
give it a Taſte; ; place your ſlices of Salmon 
F a Paper-Caſe, put your ſeaſoning over 
Lit, and ſtrow Crums of Bread over all, let it 
Ake to a fine Colour: your Salmon being 
ohne, ſerve it up with a Lemon-Juice for * 


| {mall yy + or Hors d'ceuvre, 


Broitd $ anon. 


TAVING cut your Salmon into 
1 pieces, melt ſome good Butter in a 
ew. pan, ſeaſon it with Salt, Pepper, and 
leaves, then put in your pieces of Sal- 
Yon, to take a Taſte; and ſtrow them with 
Doms of Bread; then broil them geutly. 
lake a white Sauce iu this Manner. Put good 
In Butter into a Stew-pan, with a duſt of 
wer, a Couple of Anchovies minced, take 
t their great Bones and waſh them, add 
ſor Capers, Salt, Pepper, Nutmeg, whole 
den Onions, with a little Water and Vine- 
E 
your Salmon being broiled, toſs it up, 
qa let it be well taſted, then take out your 
ions, put your Sauce over your pieces of 
mon. and ſerve it up hot for Entry. 


E 7 CHAP 
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them up hot. 


CHAP. IV. 
Of Soles. 
Larded Soles. 


A UT them through the Gills, cut off tl 

| (3 Mouth, the End of the Tail and th 
— Pins; raiſe the Skin on the Belly, lah 
them with ſmall Bacon. Put a Bottle of whiz 


"2 8 2 1 Hl; : 25 og? * 2 2 . 1 = 1 
e | 


Wine into the Stew-pan ſeaſon'd with a lu; 


Pepper, ſome blades of green Onions, ſwe 
Ball. and a few Slices of Lemon. When you 
Wine begins to boil, put in your Soles all 
the ſame time, if the Stew-pan will hold then 
or elſe one after the other to make them (ti Wi 
after a Boil or two, take them out. Pur ſom 
Veal into a clean Stew-pan, cut in {mui 
pieces, with ſlices of Ham and an Oni 
ſliced ; moiſten it with good Broth, and let iſ: 
| boil till done, then put in your Soles for i 
minute, take them out to drain: Strain 0 
the Broth, put it in a clean Stew-pan, lay 
enough to hold your Soles over the Fir 
let it ſtew (lowly to a Jelly. Now put youll 
Soles in again, cover the Stew-pan, put 
over a ſlow Fire to glaze your Soles, the 


put in your Diſh, either an Iralian-Sauce 


an Eſſence, with your Soles over it, {ct 


Li 
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JJ... ! 
F 0b 
4 x 


Slices of larded Soles. 


0 AL E, and cut them in four ſlices off 
from the bones with fine Bacon, boil them 
in white Wine, ſeaſoned with a little Salt, 
E Parſley, green Onions, ſweet Baſil, ſome 


amon. After a boil or two take them 
* gur to drain. Put ſome Slices of Veal and 


gew pan; moiſten it with broth, and fer it 


Wices of Fiſh in it, the larded Side down- 


4 2 Nene ready to ſerve up, diſh your Fiſh with 


Woucle. 


: Soles with a Sauce « (Aux Rois. ) 
þ NC ALE, „gut, waſh, and wipe them dry, fry 


Gut ſome Pepper and Salt over them, with your 


| 2 of Thyme, Bay-Leaves and ſlices of 


Ham, with an Onion cut in ſour, into your 


In to ſtew: your Veal being done, put in 
e Slices of your Fiſh for a Minute or two, 
en take them out to drain. Put your broth 
| 3 a clean Stew. pan. big enough to hold your 
Wices, let it boil to a Jelly: then place your 


Wc; let them glaze over a gentle Fire. 


_y Sauce (4 la Romaine :) See the Chapter of 
Wauces, Serve them up hot for a {mall 


| 1 J them pretty brown, take them out to 
ain. Chop ſome Parſley, green Onions, 
Koccambole and Anchovies very ſmall, each 
ud by itſelf on a Plate. Slit your Soles up the 
Nack, open and bone them without bruiſing, 


Farley, green Onions, Roccamboles, Ancho- 
ſies and Capers chop'd [mall as before, add 
E 2 — 


| . 
„ 
1 

* 1 
1 

: p 
in 
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ſome Butter. Then put your Soles togethet Þ - 
again, place them in a Stew-pan, or in the! 
Diſh you ſerve them up in; turn them, pt! 
in a little white Wine, let them ſtew under: 

\ Diſh, when done, diſh them up either wih! 
an Orange or a Lemon- Juice: ſerve them wi a 

hot for a Courle, ES 


Niices of Soles with Sweet Herbs, WW 
OC CALE, gut, waſh, and wipe them diy 
cut them our in Slices off from the 
bones, put theſe in a Stew-pan, with flics* 
of Onion, Sprigs of Parfley, ſome Butter, + 
with ſlices of Lemon over them, ſealonediM* 
with Pepper, Salt, and a ſmall Bunch d 
{weet Herbs, adding a Couple of Glaſſes oi 
white Wine: let it ſtew ſoſtly; your Soles 
being done, take them out, ſtrew them wit 
Crums of Bread, put them in a Baking-pan,W 
let them have a Colour in the Oven, or broil 
them: ſerve them up with a minced Sauce 
or a Parſley Sauce. Serve them up hot fo 
a Courſe. e - 


Slices of Soles with Champain. 
' CCALF, gut, waſh, and wipe them dry: 
\J fry them; take them out to drain, cut 
them our in ſlices, put the Cuttings of you 
Fiſh in a Stew-pan, with Butter, ſlices 0 
Onions, Parſley, a Roccambole, Peppt! 
Salt, a Glaſs of white Wine, and fwet 
Herbs: Let all this ſtew ſoftly, and you! 
Sauce be of a good Taſte. Strain it off it 
| — to 
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to a clean Stew- pan, put in your ſlices with 
| 2a Glaſs of Champain and a little Fiſh-Gravy, 
| thicken your Sauce with Fiſh Cullis: let it 
| | be palatable, diſh it up with the Juice of a 
Lemon. Serve it up hot for a Courſe or {mall 


Mt 
E > 


. Cole the Dutch May. 
F UT your Soles, take off the Skin, 
| waſh and clean them well. Put Wa- 
ter over the Fire, when it boils put in your 
ISoles, let them boil a little. Put into a clean 
stew- pan over the Fire, chop'd Parſley with 
Ja little Water; the Water being boil'd away, 
and when you are ready to ſerve up, take out 
your Fiſh to drain. Put a little Butter and a 
5 duſt of Flower to your Parſley to thicken 
u your Sauce. Take off your Stew-pan, diſh up 
E your Soles with your Parſley-Sauce over 
them; ſerve them up hot for a Courle. 


B dOoles with Champam. 
TAKE ſome middling ſoles, ſcale, gut, 
3 waſh and wipe them dry : cut off their 
Head, Tail and Fins, place them in a Stew- 
pan, ſeaſon'd with Pepper, Salt, a Bunch of 
cg ſweet Herbs, whole Onions, and Slices of 
ou Lemon; moiſten them with half a Bottle of 
ol Champain, and a little Fiſh-Broth, add a Lump 
of Butter; let it boil over a quick Fire: be- 
ing done, and your Sauce pretty ſhort, thick- 
Hug cn it with a Cullis of Craw-Fiſh. Let your 
in Ragoùt be of a good Taſte. Diſh up your 
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Soles with the Ragovit over them; ſerel the 
them up hot. To make this Cullis ſee th bei 
C |, er 
Soles with Cullis of Anchovy. 
CF" UT, ſcale, waſh and wipe them dy 
I flic them up the Back, ſtrew then 
with Flower and fry them, chop off the Head 
and the Ends of the Tails. Put a Stew-paſſh® 
with a littie Butter over the Fire: the Butte 
| beivg melted, put in a few green Onions chop 
mall: moiſten it with Fiſh-broth, ſeaſon 
with Pepper and Salt, let it ſtew over a fo, 
Fire: add ſome Capers, thicken your Saul 
with Cullis; put in your Fiſh to ſtew. La D. 
your Sauce be well reliſh'd. Diſh up your 
Fiſh with your Sauce over them. Serve then Vit 
up hot for a Courle or a fide Diſh. 


| _ Soles with Cucumbers. 
T1 UT, and ſcrape them; chop off the 
Heads and Tails : flower and try them: 5 it 
being fry'd, take them out to drain. Par nd 
two or three Cucumbers, cut them in hahe ch 
take out the inſide, cut it in Dice, put you 
Cucumbers to marinate with a flic'd Onion, Wt 
ſeaſon d with Pepper, Salt, anda Daſh of Vine re 
gar, ſtir it well; let it marinate a Couple oil 
Hours, ſtrain your Liquor through a Linnem Nel 
Cloth into a clean Stew- pan over the Fire; ll 
add a little Butter, which being melted, pu 
in your Cucumbers, which being a litte Wl 
brown, moiſten them with Fiſh, or — l 
ali — 3 ther! 
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ther Broth, let them ſtew over a ſlow Fire; 
being done, skim off the Fat, thicken your 
Sauce with Cullis and a Duſt of Flower. Now 
put your fry'd Fiſh to your Cucumbers, and 
5 ſtewed, diſh them up. Let your Ragout 
of Cucumbers be of a good Taſte, and put it 
over you Soles. Serve them up hot for a 

| 5 — ĩ ͤ 


Soles ſtuſted with Cray: fiſb. 5 
1 UT, ſcrape, waſh and dry your Soles 
NI well, cut off the Mouth and Tail, lit 
{them up the Back, and bone them, Take a 
mall Sole, bone it, put the Fleſh over your 
EDreſſer with a little Parſley, green Onions 
ut ſmall, and ſome Mujhrooms, ſeaſon'd 
eith Pepper, Salt, ſweet Herbs, and a lit- 
le fine Spice; add ſome freſh Butter, three 


br four Volks of Eggs, the Crum of half a 


French Rowl boil'd in Cream: chop them 
Ball well together, pound and ſtuff your Fiſh 
With them, ſeaſon'd with Pepper and Salt, 


ind a few ſweet Herbs; add two or three 
0 K hole green Onions: Turn your Fiſh, ſeaſon 
u tbem as before, moiſten them with melted 
Butter, ſtrow them ſlightly with Crums of 
e read, and let them be done in the Oven, 
auer in a Baking-pan with Fire under and o- 
„er: being well colour'd, take them our, 
i them up with your Ragout of Cray-fifh 
over them. 3 88 . 


Vou may in like manner, diſh up your Soles 
ith a Ragout of Oyſters inſtead of Cray- 
— 114 — 
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fiſh; or with a Ragout of Muſhrooms, or 21 
Ragout of Truffles. The way of makin g 
thele Ragouis, ſee in the Chapter of Ragoiis, Þg 
2 Soles ftuff*d with Anchowes. Si 
TU the Soles, order and dreſs then qi 
the fame way, with thoſe directed be. 
fore to be done with Craw-fiſh, Make i 
whitc Sauce thus, vg. Pur ſome freſh Bu. 
ter in a Stew-pan with a duft of Flower 
ſeaſon d with Pepper, Salt, and a little Nu. 
meg; moiſten the Pan with a little Water CG 
and a daſh of Vinegar ; waſh and bone Ma 
Couple of Anchovies, chop and put them MY, 
your Sauce, with a whole green Onion, andi 
a ſlice of Lemon, put your Sauce over they 
Stove, and being thicken'd and of a good 
Taſte, diſh it up. Your Fiſh being done aud, 
of a good Colour, take them out, put then 
over your Sauce. Serve them up hot for 
Courſe. ” | 1 2 


Biroiled Soles (A la St. Menhoult.) 
r. ſcrape, waſh and wipe them dry, 
AJ cut off the Fins. Put a Quart of Milk 
to boil in a Stew-pan, then take a clea 
Stew pan, put in your Fiſh, with good But: 
ter of the Bignels of a Fiſt, ſeaſon'd with 
Pepper, Salt, Onions cut in ſlices, whole 
green Onions, Parſley, Bay-Leaves, ſweet 
Baſil, and fine Spice; let them boil ; beiog 
done, let them cool in their own Liquor: 


then take them out, moiſten them with But · Nor 
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er, ſtrow them with fine Crums of Bread 
and broil them over a {low Fire: being fry'd 
FE orctty brown, diſh them up with a Ramu- 
| Pac under them; ſerve them up hot. 
Soles may likewiſe be taken off in 
{ices from the Bones, and done the fame 
I (4 Ja Ft. Menhoult) being ſtrow'd with 
FBrcad, fry'd and diſh'd up in the ſame 
anner. At another time, Soles being 
| We rake rhom out of their Scaloning, dip 
hem in beaten Eggs, ſtrow them with fine 
rums of Bread, fry them to a good Colour, 
Id take them out to drain; put a folded 
Napkin in your Diſh, lay your Fiſh over it 
With fry'd Parſley, Serve them up hot for 
B_ExCLLF__T TE, 


u Soles dreſ#d with Fennel. 


WAE large Soles, gut, ſcrape, wath and 
wipe them dry, chop off the Heads, and 
Wc ends of the Tails. Melt ſome Butter, put a 

Wtlc Pepper and Salt to it, turn your Fiſh in 
Fut ſome green Fennel over a Gridiron, 
y your Fiſh over it, and let them broil over a 
wow Fire; being done on one fide, turn them. 
Jeep in the Fire, Put a little Butter into a 


ilk 
A 


ut- Wcw-pan over a Stove, with a few green Oni- 
ith Eins, and Parſley chop'd ſmall, ſtir it now and 
ole Wen, moiſten it with a little Fiſh-Broth or Wa⸗ 


ct Wer. Your Sauce being pretty ſhort, add a 
10g Wouple of Anchovies chop'd, a few Capers + 
r: Wd ſome Fennel; thicken your Sauce with 


ute 


our ordinary Cullis, let it be high — 
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and diſh it up. Take off your Soles fre 


that ſticks to them, lay them over yo 
Sauce, | ſerve them up hot for a Courle. So 


FN them well, chop off the Head 
a Silver Diſn or a Baking-pan with Butte 


Herbs, chop'd Parſley, and ſome when 
green Onions, place your Fiſh in it, ſeal 
them over and under, the ſame way; ſprink\h 
them with freſh Butter, ſtrew them with fi 
Crums of Bread, and put them in tif 
Oven. When bak'd to a fine Colour, ta 
them our, take off the Fat, ſerve them! 
bot with an Anchovy-Sauce under then 
for a Courle or {mall Diſh 


OC TUFF your Soles, and order them tit 
fiſh mention'd before. Take a dozen or til 


of the Hearts of Lettuces, and blanch then 


two Parcels, put them in a Stew-pan, moiſte 
them with Broth, ſeaſon'd with Pepper, Sal 
and a Bunch, let them ſtew over a ſlow Fir 


Sauce with Cullis. Let your Ragout be ot 


— 


the Gridiron, clean them from the Feng 


Holes areſPd with Swret Herbs. Se 


and Tails, flirt them up the Back. Rif 


ſeaſon it with Pepper, Salt, a few wei 


Soles dre ed with Lettuce. 
ſame way, with thoſe done with Cra 
dal 


then put them in cold Water, and ſqueet! 
the Water well out of them, tie them up! 


being done, skim off the Fat, thicken y0 


good Taſte, and diſh it up. Take our-70 


18 les when well colour'd, lay them over 
or Lettuces. Serve them up hot for a 


Soles areſrd (the Dutch W, ay.) 


0 PCRAPE your Soles, ſlit them about 
two Inches from the Tail up to the 


| 4 Water over the Fire to boil, put in 


of hi Fiſh cut in four, if they are large, 


nch of Parſley wath'd clean; theſe being 
Wi'd, take them out with the Skimmer : 
ea put in your Fiſh, the Water being high 
arter of an Hour, then put your Roots 
cl 4 33 in again, for a moment before 


1 China- plate with your Parſley-Roots 


alt and Butter. 
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| ls, put them in freſh Water for an Hour. 
ſley-Roots well ſcrap'd, with the Heads 


r not parted from each other, and a good 


Bſon'd with Salt, let them boil about half a 
u take out your Fiſh, to make them take 

K Taſte of Salt. Then put your Fiſhin a 
d the Parſley over them, fill up your Diſi 


th the Salt Waters, your Fiſh were boiPd 
They commonly eat theſe Fiſh with 


88 


be very white and well clean'd, leave ii 
Liver untouch'd, as being the moſt delicy 


Bit in the Fiſh: wipe them'dry, lard th 
with fine Bacon. Put in a Stew-pan, (ſet 0 


— — ” 
—— — — II 22 5 
— — . — 

— * 1 — 

= wap 0 . a 


of Lemon, Pepper, Salt and Cloves: as fh 
as the Wine boils, put in your Fiſh two! 
two; after ſome Boils, take them out, 
in ſome more, to make them ſtiff. Pu 


of Veal into it, with ſome Ham cut it 
ſmall pieces, with an Onion or two. Moill 
them with Broth or Water: When the !. 
is almoſt done, put in your Fiſh, let th 
boil gently, and let them not be too n 
done. Take them out dextrouſly to k 
them from breaking. Now put your Þr 
over the Fire again, and when ſtew'd t 


co THE MODERN COOK. 
| C H A . V. 
Of Lots or Barbels. 
Barbels Larded and Glaꝝ d. 
U T your Barbels in boiling Water, 


it, but take your Fiſh preſently ou: 
— gain: ſcrape them ſlightly, let . 


a well lighted Stove,) a Bottle of white Wi 
Onions cut in thin Slices, ſweet Baſil, {| 


clean Stew-pan over the Fire, big enough! 
hold all your Fiſh ; put a Couple of Pour 


Jelly, put in your Fiſh, the larded Side doi C 
wards, let them glaze over a gentle fi. 
being ready to ſerve up, put an Eſſence ch 


Hi 


— — 


— 
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Ham, or an Italian Sauce in your Diſh with 
Sour Fiſh over it. Ag 
If your F iſh were not glaz' d enough, put 
them on again, ſhaking the Pan now and 
then, and don't leave them till done: Diſh 
them and ſerve them up hot for a Courſe. 


1 Lots dre d with Champain. 
CAL D, gut, and clean them well, take 


out the Gall, leave the Liver untouch'd, 


rd: being fry'd, put them in a Stew. pan, 


Sch a little Cullis and Grayy, let them have 
oil to get off the Fat; take them out to 


op'd ſmall. When your Fiſh have ſtew'd 
d the Juice of a Lemon, diſh your Fiſh 


oh th their Sauce over them, ferve them up 
r for a Courle. 1 „ 

i 4re/7'd with Champain the Italian Way. 

CAL D, gut, waſh, and wipe them dry, 


in Make an Italian Sauce thus: Take 


th a Clove of Garlick, ſweet Baſil, half a 


Wpc them dry, flour and fry them in Hog's- 


Pin, put them again in a clean Stew-pan, 
th Eſſence of Ham, ſome Gravy, two 
aſſes of Champain, and a Roccambole 


Irhile, taſte the Sauce, make it palatable, 


leave the Liver untouch'd, flour and fry 
m in Hog's Lard; then put them in a 
an Stew-pan, with a little Gravy and Cul- 
After a Boil or two, take them out to 


if a Ladleful of Cullis, the ſame Quantity 
Groth, of Gravy and of Eſſence of Ham, 


Lemon 


Liver untouch'd. Put ſome Slices of Baca 
into a Stew- pan, and then your Fith ; ſeaſ 
them with Pepper, Salt, ſweet Herbs, fin 
Spice, green Onions, ſome ſlices of Lemon 
Bay-Leaves, a Lump of freſh Butter, wii 


| ſlices of Bacon over your Fiſh, put the Li | 


ſtrow them with Crums of Bread, ler then 
the Oven. Being of a good Colour, make: 
Romulade thus, viz. Put in a Stew-pll 
 chop'd Parſley, green Onions, Shallots, i 
Crum of Garlick, {ſweet Bafil, ſome Ancho 
Muſtard, two Spoonfuls of good Oil, tit 


and Salt, all well mixt together, then pl 
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Lemon cut in ſlices, a few pounded Coria 


der Seeds, two Glaſſes of Champain and hai 
a Glaſs of good Oil. Boil this Sauce well 
skim off the Fat; ler it be palatable, tha 


ſtrain it through a Siik-Strainer into a cleulf 


| Stew-pan, put in your Fiſh, let them ſte | : 
while; when done, diſh them and ſerve then 
up hot for a Cm. =. 
Lots areſsd with Sweet-Herbs and Meat I] 
Jr them for a Minute into hot Wat 


then gut and waſh them, leave th! 


a Couple of Glaſſes of Champain, lay ſon 


over the Stew-pan, let them ſtew ſoſtly wit 
Fire under and over; then take them ot 


get a Colour in a Baking- pan cover'd, or i 


vies and ö Capers, a Spoontul or two d 
Juice of a Lemon, a little Grayy, Peppe 
in your Diſh with your Fiſh over it. Ser 


them up hot for a Courſe, ; 
Rem [ 
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e (A la Perigorde.) 
then gut and waſh them well, leave the 


Liver untouch'd, wipe them dry, put them 
© a Stew-pan, with a Bottle of white Wine, 


es cut in Slices, Pepper and Salt. Let your 
„Ji be done over a quick Fire, make the 


me Butter. Let your Sauce be reliſhing, 


im your Fiſh with the Sauce over them; 


re them up hot for a Courſe. 
8 Lots en Maigre with a Spaniſh Sauce, 
W) UT them for a minute into hot Water, 


dea gut, wath and wipe them dry, | 
vin ve the Liver untouch'd, ſtrew them with 


Flour, fry them in drawn Butter. Being 


A 


UT them for a minute into hot Water, 


0 . Bunch, of ſweet Herbs, a little Mace, two 
loves of Garlick, a little Water, ſome Truf- 


Wauce ſhort ; your Fiſh being done, add a little 
ſſence, with the Juice of a Lemon and 


yd, make your Sauce thus; put a Couple 
Onions cut in ſlices, into a Stew-pan, with 
alf a Carrot and half a Parſnip cut in ſmall 
its, add half a Glaſs of Oil: let theſe Roots 
ew a little: moiſten them with Fiſh-Gravy, 
rFiſh-Broth ; ſeaſon them with ſweet Herbs, 
ne Spice, ſome Slices of Lemon, ſome 
loves of Garlick, a few Coriander Seeds, 
loves, and a Couple of Glaſſes of white 
ine: Let them all boil well together, skim 
it the Fat carefully, thicken your Sauce 
ith Fiſh-Cullis, let it be of a good 1 aſte, 
— | — — ——— 
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— 2 — 2 
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ſerve them up hot for a Courſe. 


TY UT them for a Minute into hot Water e 
gut, waſh, and clean them well, lea: 0 
the Liquor untouch'd ; put them in a Sten 
pan, with Onions cut ſmall, ſome Sprigs «ll 
Parſley, a Bay Leaf, ſweet Baſil, half a B06 Ni 
tle of white Wine, Pepper, Salt, Clove Walt 


64 THE MODERN COOK. 


ſtrain it off. Now put your Fiſh in a clewſſ Fi 
Stew-pan, with your Cullis over them: I di 


them ſtew very ſlowly ; then add a Glais q 


Champain, a chop'd Roccambole with te 
Juice of a Lemon. Being ready to ſerve w/|þ © 


diſh your Fiſh with their Sauce over then] | 


Lots with a White Sauce. 


and a Lump of Butter, pour ſome boilin 


hot Water over them, let them ſtew ſlowly: | 
Being done, put into a clean Stew-pan, with 
a good Lump of Butter, a duſt of Flour, 1 


D UT them for a Minute into hot Waten 


of white Wine, ſome Onions cut in flics 


{weet Herbs, Cloves, a good Lump of Bu- 
ter, and ſome boiling Water to cover youll 


daſh of Vinegar, Pepper, Salt, Nutmeg auf : 


a little Water: thicken your Sauce, take ou 
your Fiſh to drain, diſh them with there 
Sauce over them, ſerve them up hot for 


Lots with Cullis of Cray-Fiſh. 


then gut, waſh, and clean them well: 
put them in a Stew- pan, with half a Bott 


{ome ſlices of Lemon, ſome Sprigs of Parſley, 


Fill, 
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Edith them with a Cullis of Cray-fiſh over 
dem, ferve them up hot for a Courſe. 


C 


RR „„ V CR 
Other Lots en Maigre with à Cullis of 


gut, waſh, and clean them. Put a Lu 


of Flour, ſeaſon'd with Pepper, Salt, a Le- 
won · Juice and a little Water. Put your Sauce 


V. over the Fire, which being thickened. add a 
tle Cullis of Cray-fiſh made en Maigre, 
ich ſome Cray fiſn Tails; but this Cullis 
Pult not boil, for fear it ſhould turn: your 
ih being done, take them our to drain. 
In them with your Cullis over them, ſerve 


e eee, 
unn 

Of Pikes. 
A Pike with Oyſters. 


; Vo I. III. 5 F are 


| Fiſh. Being done, take them out to drain, 


Bor them for a Minute in hot Water, 


| of freſh Butter into a Stew-pan, with a duft 


F T ER the Pike isclean'd, cut it into 
q Slices, put it into a Stew-pan, with 
wbite Wine, Parſley, green Onions, 
Wampignons, Truffles cut ſmall, Salt, Pep- 
Fr and good Butter. Take Oyſters rolPd 
8 Flour, blanch them a little in Water, with 
me Verjuice- Berries; being thus blanch'd, 
te them in your Ragout: when you 
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are ready to ſerve, diſh it up. Let it be 


a good Taſte and ſerve ir up hot for Entry 


The other Fiſh with Oyſters are dreſs di 5 
the ſame manner. 


Tue Entry of a great Pike. 


YU T it in four: (put the Head into Co 
Bouillon) one piece into a white Say 
another in Fillets or Ragout, and the Till: 


| Pikes with a Fance the German Wa), 


AK E a Pike, clean it well: Cut p 


in two, and let it boil in Water, 


not til it be quite done. After you han 
taken it out of the Water, ſcale ir, let it iſ 
white, and put it into a Stew-pan, will 
white Wine, Capers cut ſmall, Anchovih 
{weet Herbs, Champignons cut ſmall, ai 
Truffles. Let all together ſimmer ſoft N 
for fear of breaking the Pike. Put a Lo 4 
of good Butter roll'd in Flour into ir, wil) 
a little Parmeſan, then diſh it and ſerve 


8 


4 Mar 0 Pile for Entry. 


UCH a Pike being well clean'd at 
ſcaled, is put into Marinade during ti 
Hours, with Vinegar, Salt, Pepper, ore 


Onions, and Bay-Leaves. Being afterwat 
flour'd, fry it: Being baked and of a 906 


Color 


fry'd with a Caper-Sauce. Diſh all up u 7 
gether. You may put a little Ragout to ili 
made with Pikes-Liver and Carp” s Melt. WB 
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J Colour, you ſerve it up with a brown Sauce 
onder it, Anchovies ſtrain'd thro” a Sieve or 
g. with an Orange. Juice, Capers, Salt and 


Pepper. 
| ; A Phe with A white Sauce. 


it with Wine and Water, Salt, Pep- 


| | 2 
; 


15 


Putter, put it into a Stew- pan with a lit- 


tle Flour, two Anchovies cut ſmall, a whole 


„een Onion, a Slice of Lemon, Capers, Salt, 


it Wepper and Nutmeg ; put in a daſh of Vine- 


with a little Water: Being ready to ſerve, 


hu ſtir your Sauce upon the Stove, till ir 
t chick, and then put it over your Fiſh. 
vi you will give another Colour to your white 


nig zuce, put nothing but Cullis of Craw-fiſh 


sture is agreeable, and makes a variety in 


1 
. 
* 


0 4 way of Roafting a Pike. 
AVING ſcaPd and gutted your Pike, 


| a make forc'd Meat with Carp's Fleſh and 
elts, Fleſh of Eels, Pikes, Tench and 


cet Herbs, all cut fmall, together with Cham- 
gnons, Truffles, and Heads of Aſparagus ; 


golf ſome yolks of Eggs hard boil'd to it. 
olon CCCVf -l!!! 


FTER the Pike is well clean'd, boil 
Fand a Bunch of ſweet Herbs; being 


thoil'd, take off all the Skin, and make a white 
0 Wuce as followeth. Take a Lump of good 


W it, or red Cullis, or white Cullis. This 


We Sauce. This Sauce, jult as it is deſcrib'd, 
by ſerve all Sorts of Fiſh, that are dreſsd 


ſweet Herbs, and moiſten the forc'd Mu 


the Pike with the ford Meat, and ſoy! 
up; then put it on the Spit wrap'd up n 


| with white Wine and good Butter, and who | i 
it is almoſt done, take off the Paper to bro 
it, and ſerve it up with a ſharp Sauce mſi 

thus. Take Anchovies and Capers with 4 


1 I them in four; ſlice them on the bao 


— 
? : 5 o 


68 THE MODERN COOK, FF" 
Seaſon well the whole with Salt, Peppe 
with white Wine, put into it little bits of 
freſh Butter: After that ſtuff the Body 


Paper greas'd with good Butter, ſprinkle WA 


thin Cullis, the juice of two Lemons, Per | f 


per, and Salt, which you heat all togeth o 
and put it into a Diſh, with your Pike wht 


Pie with Gravy for Entry. 1 
TY AISE the Skin, lard it with thin Wa 
con; this done, pur into it a Farce 


| here before, and wrap it up in Paper dawiil 


with Butter. Spit, and beſprinkle it vi 
white Wine, Butter, Salt and Pepper: ith 
ing roaſted, put an Italian Sauce under ii 
garniſh it with Sweet - Breads of Veal lard 
and ſerve it up hot for Entry. 


Pier Robert Sauce. 
CAL E and gut your Pikes, ſlit and a 


and put them into a Marinade with Pepp*li 
Salt, Onions, Slices of Lemon, Bafil, Bye 
Leaves and Vinegar. An hour after wu 
your Pikes out of their Marinade, put ty 
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| pon a clean Linen Cloth to dry, then 


"= 

ey 5 4» 0+-:,% 5. 3 
P 

T 8 


Jo bert- Sauce; putting a bit of Butter into 
aut into Dice, being fry'd in your Stew-pan, 


1 


dem with Gravey or Fiſh-Broth. Being 
1 


t neee „ 
gone, you skim off the Fat and thicken it 

as 

pttly upon hot Cinders: When ready to 

1 Ittle upon the Fire again, putting a little 


Pikes, and ſerve them up hot. Thoſe that 


Wn oft brown before they moiſten them, ſo 


hone on 
N. B. The abovemention'd Marinade 
Way ſerve for all Freſh- Water Fiſh to fry. 
Pikes glag?d. 


cording to the bigneſs of your Diſh, 


© Jour and fry them: Afﬀerwards make a 
© | Stew-pan, over the Stove: ſome Onions, 


fill they are a little Browniſh, then moiſten 


ESith good Cullis: Put your Pikes a boiling 


E&rve, diſh up your Pikes neatly, and before 
Jou put your Sauce over them, ſect them a 


PMuſtard with a Daſh of Vinegar to it. Let 
be reliſhing, pour the Sauce over your 


ve no Conveniency to make Cullis, may 
ee a little Flour, at the time the Onions are 


at the Flour may have a little time to be 


AK E what number you think fit, ac- 


bich a large one will fill; then ſcale, gut, 
Walh and wipe it well, raiſe the Skin on one 
de, and lard it with thin Bacon; being 
W-rded take an oval Stew-pan, garniſh it with 
lices of Veal and Ham, ſome Onions, ſweet 
erbs, a Bottle of white Wine, a ſpoonful 
* | 5 al = 


r 
. ” : 
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of Broth with a Lemon cut into Slices. Tag Bein 
a Napkin, wrap your Pike in it, and tt 
it into the Stew-pan. When its Fleſh is ti 
done, take it out, ſtrain your Broth throw 


a Sieve, and put it again into the ſame Steſ Hor 
pan, and fo let it boil till it turns to a Cu Rec 
mel; then put your Pike into it, on the lu te 
ed ſide, and over hot Cinders, till you f; 
ready to ſerve up. Being ready to {cru 
and if it is not glaz'd enough, put the Sau Hai 
pan upon the Stove again, ſtirring it fon: get! 
times; when it is done as it ſhould be, it 
ſome Cullis of Ham into the Diſh you ſen e 
it up in; take up your Pike as gently as r 
can, and put it upon the Cullis of Ha 
and ſerve it up hot for a great Entry. 
another time, inſtead of putting it in 1M 
Stew pan, you need but make forc'd Me 
to be put into the Pike's Belly, and into 
large Diſh with Slices of Bacon, ſeaſon'd will 
Salt, Pepper, Onions, ſweet Herbs, togetiql 
with a Bottle of white Wine, and fo let WW! 
be baked. Then take it out, drain it, dil 
it up with Cullis of Ham over it, a 
he Juice of a Lemon, and ſo ſerve it om 
ny F ; 


A Pike in Fricandbo'g. 5 . 
TAKE a large Pike: being ſcal'd, gull 
ted, and waſſi d, cut it in large pic 


the Length of a Hand, and wipe it wel 


afterwards ſplit it in two up the Belly: ml 
out the Bone and lard it with fine Lace 
CER ei0! 


al ing larded, boil it in Wine thus; take a 
Prtle of white Wine, put it into a Stew- pan, 
Jith a little Salt, Pepper, green Onions, 


pſeces, if the Stew-pan will hold them, and 


pur other large Pieces. This being done, 


ether with ſome Slices of Ham, Onions ſtuck 
2 Cloves, cut in Dice; put all together 
ver the Fire with Broth, and when half 
Ine, put in your large Pieces, but take 


Wt, drain them, and ſtrain your Broth ; 


> is done, put it into the Stew-pan again, 


9 Wake a ſhort Sauce, till it turns to Caramel : 
? four large Pieces of Pikes, then put them 


Ping thus order'd and ready to be ſerv'd, 


z iy. 
5 Forced Pikes. 


Mo 


el ang on the Skin; take the Fleſh, with aſlice 
apt Eel or Carp; put to it a few Champignons, 
o-Wreen Onions and Parſley ; ſeaſon it with 


Fin 
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©Erllcy, ſweer Herbs and Cloves, and as 
Pon as it boils, put in one or two of the 


Aer it has had two or three Boils, take it 
A; do the ſame Work over again, with all 


rain them; and take two pound of Veal, to- 


Þre they be not over done: then take them 


ſoon as the Sauce is ſhort enough, put in 
$i pon hot Cinders, that they may glaze ſoftly ; 
. t into your Diſh a Sauce after the Ira. 


Jan or Roman faſhion, and your large Pieces 
Per it, and ſerve them a. hot for a great 


HEY muſt be ſcabd, and the back 
Bone taken out, but Head and Tails to 


F Salt, 
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Salt, Pepper, fine Spice and ſweet Herb he v 
cut them all ſmall together; this done 
pound it in a Mortar, and put a good Lum ei 
of Butter into it, adding Crums of Bre: 
the bizneſs of an Egg, being firſt ſoak di 
Milk or Cream, and ſoftly boiPd upon Myrt. 
Stove: this you put into your forc'd Meg 
with four Volks of Eggs; mix all weil tog 
ther in the Mortar. Afterwards ſtuff yo 
Pikes with it and ſow them up. Take ie 
Stew pan, put Slices of Onions into ig 
with Baſilic, Bay- leaves, Slices of Lemon ge 
and place your Pikes in it. At laſt ſeaſaf 
them with Onions, Parſley, Salt, Peppe 
Cloves and ſweet Herbs, moiſten them witli 
Fiſh-broth or other Broth, and a Bottle i 
white Wine, and let them ſtew gently ow 
a flow Fire, left they ſhould break. Tha 
make a Ragout with ſome Champignos 
Craw-fiih-Tails, Truffles, Heads of Aip»M 
ragus in their Seaſon and Bottoms of Ari 
choaks; put your Champignons into a Ster 
pan, with a little freſh Butter, moiſten then 
with Fiſh-Broth, and thicken the Sauce wid 
a good Cullis made of Craw-fiſh or other Fiſh, 
When your Ragout is done, is well taſted, 
and that you are ready to ferye, draw yout 
Pikes out of their Liquor, and put them ii 
a Diſh to drain. After that, put them into 
the Diſh you deſign to ſerve them in, with 
the Ragoüt over them; the whole mult be 
ſerv'd up hot. Obſerve, that when you 
make uic of Heads of Aſparagus, which 5 
a 2 — — | 
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wi be whiten'd, you put them into your Ragoũdt 
bp: a moment before ſerving, to prevent 
heir being done too much. — 


outs are done in the ſame manner. Thele 
Wforts of Fiſh, as Pikes, Carps, Tenches, and 
Nod Butter melted, and lay them in a Silver 
Ich or Baking-pan, with ſome Slices of Oni- 
little Parſley cut ſmall, putting a little 
Emclted Butter over them; do them hand- 


aa mely with Crums of Bread, Spices, Sc. 


en you ſend them to the Oven to get a 
pod Colour: you may ſerve them up with 
e Italian Sauſe. „„ Tal 


L; Pikes babd and areſs'd in a Stew. pan. 


bite Wine, Verjuice, Salt, Pepper, Nutmeg, 


Woth or Gravy : thicken it afterwards with 


* 


Km up hot. 


oer in Ragott, and 
Frouts being ſtuff'd as above, rub them with 


ons under them, whole green Onions, with 


| | AAL E the Pikes, lard them with Eel, | 
put them over the Fire with Butter, 


Noves, a Bunch of ſweet Herbs, Bay- leaves, 
ſilic and green Lemon. When they are 
Wne, make a Ragoùt with Champignons: 
Wt theſe into a Stew- pan, with a little good 
Welh Butter which you moiſten with Fiſh- 


Pullis, that the whole may be well rafted ; 
d when you are ready to ſerve, take the 
les out, drain them, and place them in a 
Ni; put the Ragout over them, and ſerve 


Fryd - 


C PEN your Pikes in the Belly, a 


Marinade with Vinegar, Salt, Pepper, greg 
Onions and Bay-leaves, flour them WIA . 
you fry them. For Sauce, melt Anchor 


thro? a Sieve, add to it Orange-Juice, Ca 
and white Pepper. e 


[9 7048 
. __ * ” 
— — — 2 
. - 


CAL E it, lice it on the Back ſlighiſ 
10 lard it with middling Slices of Eel; (hy 
ſon with Salt, Pepper, Nutmeg, green 0 F 5 
nions and ſweet Herbs. Put it on the yi 
the long way, and as it is a doing, put Built 
ter over it, with white Wine, Vinegar a 
green Lemon- Juice. Being done, melt ſon 
Anchovies in the Sauce, and ſtrain it throu 


- — - 
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juſt blanch'd to it, with Capers and WH 
Pepper, and ſerve it up. Thoſe that hain 
no Cullis may uſe a little Flour brown'd. We 


FAKE alive Pike, and an hour befor ﬀ 


white. To this purpoſe, take a ſharp Keil a 
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Fry'd Pikes with Auchovy- Sauce. 


ſlice them on the Back; put them 


with brown Butter; and having ſtraind |S 


A Roaſted Pike. 


a Sieve; with a little Cullis : add Oyltt 


A Pike the Polſh Way. 


ſerving up, ſcale it ro make it ve 


with which you ſplit the Pike in two, wi 


them well and cut them into ſmall Pieces 


big as a Hand; then lay them upon "il 
Dreſſer, cover them with Salt, put wa 
os _ | oe 
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| ayer the Fire, cut ſome Parſley-roots into 
fillets, and Parſley cut ſmall, with ſome 
au Champignons. After that ſtrow your Salt 


uf gell over your Pieces of Pikes, place them 


call in a Stew-pan, pu a Crum of Mace into it 


be fich your Parſley-roots, Parſley cut ſmall = 
ie zd Champignons ; put a brisk Fire in the 


dove; put your Stew-pan over it, and fill 


pit with boiling hot Water; let it be upon 
"the Fire till it is almoſt boil'd away put into 
it a good Lump of Butter, the bigneſs of a 
| Fiſt, divided into ſeveral ſmall Bits, and give 


ey t a taſte. If it is not palatable enough, place 


Wand ſerve it up hot for Entry. Obſerve that 
abe bod with « quick fre. 


fron. 


his 


ba tew-pan with Parſley-Roots and Mace: 


for 


ven rough a Sieve, and make the Sauce pretty 
Lui ick like Cullis Your Pike being boil'd 
wing <tty ſhort, put ſome of this Onion-Cullis 


cs it, as much as you think fit: take a third 


ert of a Tea-Spoonful of pounded Saffron, 


vate Which muſt be mixt with a little warm 
al 5 Water, 


Jour Pike piece by piece in the Diſh and 
It over it the Parſley-roots with the Sauce, 


& Pike areſf'd the Poliſh Way with Saf- 


TAKE a Pike, clean it thoroughly as 
before, cut and ſalt it. Put it into a 


ut it upon the Fire, as before, with a Lump 
Af Butter. Take Onions peel'd, cut them 
to Slices, put them into the Stew-pan, 
Id let them be done: then ſtrain them 
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Water, in ſome Porringer or other Veſþ 
only to have it well foak*d, and put {vl 
into the Pike, and ſerve it hot for Entry, 


7} AKE a Pike, clean it as above, » 


Poland pickled. This Entry muſt be hifi 


a AKE a large Pike, gut it, lit iti 5 
Inches long, then place them in a large Dill 


Salt: Boil a Bottle of Vinegar and pou Wil 
gently over your Pike, put more Salt to il 


it may take the Taſte. Take about a Quail 
of a pound of Anchovies, waſh them, ta 


| then take a pound of good freſh Butter, 40 


A Pike the Poliſh way with Lemon. 


and falt it in the ſame manner; pu 


immediately over the Fire with Water, (int 
fame manner directed before) with Parſe 
Roots, pickled Cucumbers and Lemons offi 
into Slices. Theſe ſorts of Lemons i 


ſcarce in ſome Countries; they come fu 


ned with Cullis of Onions mention'd befor 


let it be reliſhing. This Entry of Pikes iff N 
very good, and is much uſed at x 


Another Poliſh way of dreſſing Pike ui + 


a Blue-Grey Sauce. 


two, and cut them into Pieces f 


and ſalt them with a great deal of col 


Put water into a large Veſſel that will hou 


the Pike; and when your Water boils, ll 


in your Pike with all the Salt together, . 


out the Bones, and cut them very ſmil 


Pp 
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unt it in the Stew-pan with the Anchovies, 
me Corns of white Pepper, Nutmeg and 
u ace. Take out your Pike, drain it, diſh 
op with your Sauce over it, and ſerve it 
hot for Entry. %%% 
pile dreſ#d another Way. 
ES*AKE a Pike, ſcale, gut and waſh it 
well; this done, wipe it, cut it in 
60, ſlit the Head in two, without parting 
from the Body. Take a Stew-pan, put a 
od Lump of Butter into ir, then put in 
our Pike ſeaſon'd with Salt, Pepper, ſweet 
EBcrbs, and fine Spice, put the Head over 
e Stove to melt the Butter, ſo that it may 
Wir: a Taſte ; then ſtrow Crums of Bread over 
and broil it; then prepare a Robert Sauce 
hade with Onions thus. Take half a dozen 
ions, cut them in Slices or Dice; take a 
es pan, put a good Lump of Butter into it 
With your Onions at the ſame time, and let 
W ſtew ſlowly; cover it, and ſtir it now and 
en: when the Onions are colour'd, drain 
che Butter, and ſtrow a little Flour over 
em, moiſten them with Gravy en Maigre 
a let them ſtew ſoftly: when they are 
ne as they ſhould be, and your Heads are 
ell broiled and ready to be ſerved up, 
Wace your Ragout with Onions in the Diſh 
u ſerve it in, and put your Pike's-Heads 
on it, and ſerve it up hot for Entry. 
lf the Pike is but ſmall, you may join 
ead and Tail together, unleſs you have 
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a mind to make another Entry, with th 
Tail, in boiling it in Court Bouillon. Ben 
thus done, ſerve it up with a Cullis accod , 
ing to the Italian Faſhion; or elſe marina 
it, fry it, and ſerve it up with Robert Saua 
as above; or elſe dreſs'd dry, putting in thi 
Bottom of the Diſh forc?d Meat made of Pi - 
with the Fillets of Pike over it, and puttin 
over it likewiſe a little Cullis, either fat of 
Maigre, with ſome Crums of Bread allif&gi 
Parmeſan : Colour it in the Oven, and ſep 
it up hot for Entry, = 
A Pike Civita Vecchia Faſhion, Wk 
AKE a Pike coming out of the Wat: 
I œſcale it well, and ler it be as white 
poſſible; ſplit it and waſh it well; then ci 
it into pieces the bigneſs of a Hand, aid 
lice them upon the back, put them flat upaſ 
the Dreſſer, corn them with ſome handful 
of coarle Salt, Parſley cut ſmall, Parſley 
Roots cut in Fillets, ſome Muſhrooms pound 
ed, and Truffles cut ſmall ; take off the Sali 
from your Pike by ſhaking it, place it i 
the Stew-pan with the Liver, put in you 
Parſley thus cut ſmall, with the Roots uM 
Fillets, the Truffles, Muſhrooms and Mac! 
a bit of Butter, and a little beaten Pepper: 
then light a good Fire in the Stove, put yol 
Stew. pan over it with your Pike, moiſten 
with hot Water, and force it to a ſhot 
Sauce, When tis done, ſo as that there 5 
mains but very little Sauce, put in £ littk 
-——————— 


HE MODERN COOK. 79 
u potter roll'd in Flour, to thicken the Sauce, 


nd | 
Ul: 
uc fer Entry. — 
1 A Pike the Dutch Way. 


; 1 
mn 
0 : 51 


ing 


ta 


en pot in your Pike, make a Sauce with good 


rer, an Anchovy cut ſmall, ſeaſon'd with 
Salt, Pepper, Nutmeg, a daſh of Vinegar, 
tg litle duſt of Flour, and a little Water or 


elſe Gravy ; thicken your Sauce, and take 


e your Pike, drain and diſh it up. Put 
Pur Sauce over it, and ſerve it up hot for 


| (I 


and El try bee 
111) HFH 


a A Pike in Court Bouillon or ary... 

le DU your Pike in a Diſh, put Salt upon it 
* = with boiling Vinegar. Then boil white 
Salt 


t eg. Bay-leaves, Onions, and green Lemons 
you Oranges. Put it upon a quick Fire, 


8 10 
[ack 
pet 
you 
en i 
{hott 
e 1. 
littk 
utter 


&<mons, Bay-leaves, Salt, Pepper, Cloves, 
elly of your Pike. Being done, ſerve it up 


iſh, garniſh'd with Parſley. 


in d two Cloves of Garlick cut very ſmall 
wich a Lemon Juice: Let it be palatable, 
d pretty high ſeaſon d, and ſerve it up hot 


AKE a Pike, ſcale and waſh it well; 
put an Oval Stew-pan over the Fire 
aWgich Water and Salt; when the Water boils, 


ine with Verjuice, Salt, Pepper, Cloves, Nut- 


Wd when it boils put in your Pike wrapt 
W in a Napkin with the Seaſoning men- 
Woned before, ſuch as Sweet Herbs, Onions, 

Pgether with a good Lump of Butter in the 
pon a clean Napkin, for a Diſh of roaſted 


It 
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ſcale it firſt. All forts of Pikes either T 


It may likewiſe be dreſs'd with a wh + 
Sauce, or Parſley Sauce over it when yy 


or ſmall may be dreſs'd in the ſame m 
—=_ 77 „%%% ĩ 3. + nn 
3 Breame * 
S a freſh Water Fiſh; 'tis eaten cit 
1 broil'd or fry'd. The way of Dreſifgi 
it is thus: Scale and gut it, then ſlice it uſe 


on the back, ſoak it in melted Butter, f. 1 
ſon'd with Pepper and Salt, and put it wii 
the Gridiron, putting now and then mel: 


Butter over it, till it is enough; then ma 


brown Sauce with green Onions, Cape 
Anchovies, putting it into a Sauce- pan vi 
a Lump of Butter: Moiſten it with Gran 
and thicken the Sauce with your Cuff 


which you put over your Fiſh. Let i 


well ſeaſon'd and palatable. The Anchor \ 
mult nor be put in till your Fiſh is ready 
be ſerved up. e 


You may alſo ſerve it with a white Sau y 


or with a Sauce made with Sorrel. 
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CHAP. VII. 
mn Of Lampreys and Eels. 


Lampreys with a Sweet Sauce: 


% KIN your Lampreys, cut them in Bits, 
blanch them in Butter, with a duſt of 


| # fine Flour: pur in ſome red Wine, a 
[hc Sugar, Cinnamon, salt, Pepper, anda 

7 SI 
al a by,) let them ſtew a little longer; and 


| Ih hot for a firſt Courſe. 
; | LY, Ji | Lampreys. 


in Bits, you'll melt a little Butter, and 


Yan ir ſome Parſley cut ſmall, Chibbol, 


= | ſweet Herbs, ſome Salt, Pepper, and 


Wo your Bits of Lampreys ; ſtir them all 


Wether in the Stew-pan: Then take out 


% Birs and ſtrow them with Crums of Bread, 
broil them over a flow Fire. Serve them 


Wh a brown Sauce, made with a Bit of 


ter, and a duſt of flour brown'd in a 


W-pan, add a little Chibbol, Parſley cut 


1 ll, ſome Capers, an Anchovy, ſome Salt 


pepper; moiſten the Pan with Fiſh- 
Pth, and thicken it with Cullis of Cray- 


or other Cullis. Then let your Sauce 


fk 

.* 

13 

W:L1 

0% v8 
i 


of green Lemon. Your Lampreys being 
e, put in their Blood, (which you had 


Wor Ragoit being done, diſh it up, ſerve it 


* | | OUR Lampreys being skin'd and cut 
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be good and high reliſned. Diſh it up vii 
your Lampreys; you mult ſerve it hot fe 
dainty Diſh. N 1 

Your Lampreys may likewiſe be ſervaq 
with a ſweet Sauce made with Vinegar i 
Wine, and a Bit of Sugar, a ſtick of Ci 
mon, a Bay-leaf boil'd all together; bei 
done, take out the Cinnamon and the h 
leaf. Diſh up the Sauce with your Lampre Y 
as before, and ſerve it up hot for a dai 
!! | 
Broil'd Lampreys are alſo ſerv'd up viſt 
Oil thus: Mix ſome Oil and Vine. 
together with Pepper and Salt, a little M 
tard, an Anchovy, Parſley and Capers q 
{mall : then put them in a Saucer, placed 
the middle of your Diſh with your Lui 
Preys : ſerve it up hot for a Courſe. 


Lampreys the Portugueſe Way. 
i OUR Lampreys being ſcalded all 
clean'd, as they do Tenches, ci 
them lengthwiſe, place them in a Stew 
with ſome red Wine and a Lemon ſlicd i 
Bunch of ſweet Herbs, a Bit of Sugar, a (poo 
ful of Oil, a Lump of Butter, ſome Nutmy 
Pepper and Salt. Then boil the whole « 
a brisk Fire; put in ſome Onions, Gi 
lick, and Parſley cut ſmall. When you 
ready to ſerve up, take out the Bunch 
Herbs, put a great deal of Juice in yo! 
r. F 


1 
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| 11 Matelot) with ſeveral ſorts of Fiſh the 
S Portugueſe Way. 


Fi | manner with the laſt Ragoùt, with the 
Y tion only of ſome Leeks to your Fiſh. 
This (Matelot) is never uſed with Butter, 


' Roaſted Eels. 


AKE ſome ſine Eels, skin, gut, N 
waſh and cut them in pieces, the 


atter in a Stew-pan, and pur in your pieces, 
” "WE:ſoving chem with Salt, Pepper, Rocam- 
ole, ſweet Herbs, and fine Spice; then 
ble Cruſts of Bread of the bigneſs of your 


ich a Cruft of Bread and a piece of Eel, 


| if , till all is Skewered; then tie 
a 


. dot for a Courle. 


Eels (2 2 Se Menehoult.) 


ons, ſweet Baſil, Thyme, Fennel, Bay- 


G 2 per, 


HIS Matelot is to be made in the ſame 


ond Flour brown' d. Leave your Fiſh whole. ; 


Wk th of three Fingers. Then melt ſome 


Pieces: all which you put upon a Skewer 


e. A to a Spit, and baſte it with But- 
r. Your Eels being done and taken off 
} Jom the Skewers, diſh them up with a Cul- 
s, or a high reliſh'd-Sauce, and ſerve them 


"AK E ſome of the fineſt Eels you can 
get, skin, gut, waſh and cut them in 
Wicces {ix Inches long, which mult be ſliced; 
ut Butter in a Stew-pan, with Slices of O- 


aves, your pieces of Eels, lome Salt, Pep- 


1 Nee RS +4 2-5 
* on - — 1 2 2 8. * 
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per, Cloves of Garlick, half a Bottle or On 
white Wine, and a little Water. Let the 
whole ſtew ſlowly, taking care not to boi 
them too much: when enough, take then 
out, ſtrow them with Crums of Bread. and Wer 
broil them; put a Remoulade in your Dih 
with your Eels over it, ſerve them up ho, 
When you take the Eels out of the P 
you may dip them in ſome beaten Eggs and 
then throw ſome crum'd Bread over them t 
be fry'd, and ſerve them up hot with Parlle 


fry d. 


Eels after the Bavarian Way. | 
FIREPARE your Eels as thoſe befor; Wh: 

rip them up the Belly, and take ou 
the Bones, cut them croſs in two. You mul 
at leaſt have two Eels for a Diſh. Then 
rake a Bit of a Calf's Cawl, ſpread it on your 
Dreſſer, and put half an Eel ſeaſoned with 
Salt in it, with Pepper, and fine Spice, 
Parſley cur ſmall, Muſhrooms, Truffles, i 
you have any, Artichoke- Bottoms, Cray: 
fiſh-Tails, Ham, alittle Rocambole, Butter, 
aud fcrap'd Bacon: and over this Stuffing 
rowl up your Eel, wrap it up in your Cav! 
and tie both ends to hinder it from break- 
ing. The other halves muſt be done tht 
fame way. Rolls of Eels being ready, it 
them to a Skewer, with Bacon and Pape 
round, and tie the Skewer to the Spit; when 
they are almoſt roaſted, rake off the Baco! 
and Paper, to get a Colour. You may 5 

ET 8 1 
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Cums of Bread over them, and put no Ba- 

con or Ham to them, but Butter only. Vour 

Bel of Eels being done, diſh them up, with 
an Eſſence of Ham or a Cray-fiſh-Cullis, 

| Serve them up hot for a nicſt Courſe. 


I as Eels in Fr 


OUR Eels being prepar'd as before, 
3 and cut in pieces of four or five Inches 
| 1. rip them up, taking out the great Bone, 
and larding them with fine Bacon. Then pur 
a Bottle of white Wine in a Stew-pan, with 
alt and Pepper, and ſome Slices of Onions: 
and when the Wine boils, put in it two or 
three Slices of Eels at a time, and let them 

take ſome Boils. Take auother Stew- pan, 

put a pound of a Fillet of Veal in it, with ſome 
em and an Onion cut in ſmall Bits, moiſten 
the Pan with ſome Broth and ſet it on the 
W fire, The Veal being done, ſtrain off the 
Broth and put it again into the Stew-pan, 
that it may turn to Jelly. Afterwards place 
© your Bits of Eels in the Jelly, the larded ſide 
downwards, cover your Stew-pan, put it on 


bot Cinders for the more eaſy glazing your 
bels. Being ready, put an Italian Sauce, or 
an Eſſence of Ham in your Diſh, then place 
: 


our Bits of Eels in it, then ſerve thein up 
or for a firſt Courſe, 


— Oe. 22 
G 3 Seu 
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Of 4 Eels. = - 
” OU may ſtuff them upon the Bone Wi 
like a white Pudding. Firſt make 2 
Stuffing with the Fleſh of your Eels, pom 
it well, then put ſome Cream into a Mon 
with Crums of Bread, a little Parſley an 
Chibbol, ſome Muſhrooms and Truffles 
Vour Stuffing, being well ſeaſoned and Wy 
liſhing, put it round the Bone, ſtrow ihe 
with Crums of Bread, and pur it in a Baking iſ 
pan, and let it bake in the Oven till it b 
well colour'd. CE i DE np” 


Eels with a white Sauce. 
 J/ OUR Eels being skin'd, cut them in Wy 
n to pieces, which you blanch in boiling Milt 
Water, and drain them. Then put them in ell. 
a Stew- pan, with Butter and a Bunch d. 
Muſhrooms; then toſs up the Pan, ſtrow it then 
with Flour, moiſten it with white Wine and he 
Water, ſeaſon'd with Pepper, and Spice. Being Wt 
almoſt done, add to it Artichoke-bottoms, Wi 
and Aſparagus (if in Seaſon, ) thicken your Wat 
Ragout with Eggs and a Lemon juice, let it WH 
be reliſhing, then ſerve it up hot. —_ 


HGels with a brown Sauce. c 
OUR Eels being cut in pieces, put 

them in a Stew-pan with Butter, Flour, Wit 
Fiſh-Gravy, Muſhrooms, a Bunch of Chibbol, 
Parſley, and ſweet Herbs, ſeaſoned with 
Salt and Pepper, and let the whole boil 3 

G4 DUE | _ troge 3 
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together with white Wine: your Ragoũt be- 
ling done, put the Juice of a Lemon into it, 
= ſerve It up hot. = 


| Fryd Eels. 

KIN and Bone your Eels; cut them 
Jin Slices, and marinate them for two 
Jours in Vinegar, Salt, Pepper, Bay-leaves 
band Chibbols; then fry them in drawn But- 
4 and ſerve them up with fry'd Ty: 


Br ol 4 Eels. 


"FT ER they are skin'd, cut in pieces. 
and ſliced on the ſides, then marinate 
em a little in melted Butter, ſome few 
Neer Herbs, Parſley, Chibbols, Pepper, and 
it: then warm them a little and ſtir them 
Nell. Then take out one piece after another, 
ow them with Crums of Bread, broil 
em upon a ſlow Fire, to get a fine Colour. 
hen make a ſmall Sauce, with Chibbols, 
ey and Capers; and then put your 
Nuce in a Diſh, and the Eels over it. It is 
Wo {crv'd up with a green Sauce, made thus : 
und lome Sorrel, ſqueezing out the Juice, 
Wt an Onion very ſmall, which you toſs up 
melted Butter in a Stew- -pan, with Hon 
4 mall, and your Juice of Sorrel, 
gange juice, and ſome Pepper and Salt 
Ne it hot for a Courſe. 
lc is alſo ſery'd up with the Robert Sauce, 
| in a Butter Sauce. 


6 1 Eels 


— — - a - — — — 
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Eels (en Ballet.) 7 
INCE the Fleſh of Eels and Can 
ſeaſon it with Salt, Pepper and 1 ? 
Spice; cut the Fleſh of other Eels in Slices? 
then ſpread theſe Eels skins on a Dreſſer 1 
make over them a laying of minced FHH 
and then a lay ing of your Slices; which y, 
mult repeat till the Skins are fill'd. Af 
which you'll wrap up your Skins in a Line. 
Cloth, and boil them in half Water and h 
red Wine, ſeaſoned with Cloves, Bay- leu 
and Pepper. When theſe Eels grow cal 
in their Liquor, ſerve them up, cut ſh 
Slices, for a dainty Diſh, rather chan for 
Courſe. Fs 


E H A P. VIII. 
Of Entry of Quavivers. 


Ouavivers Fried. 


UT the Quavivers, waſh and wir 
G them, ſlice them upon the back, pu 
3 Flour to them, and fry them in chi Per 
fied Butter; when fry*d and well colour d, ihr 
them off and let them be drained, then Dil ſ 
them up,. and garniſh chem with fry'd Parſl;, 
: Fiſh. ſerve them vp bot for a Diſh of Rodl 9 
Fi 15 [Ot 


* 
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8 Onavivers with Capers. 


RV the Quavivers in the fame manner 
as above; Make your Sauce thus: 
Hake Butter of the bignels of two Wallnuts, 
Which you put in a Stew-pan over the Stove : 
When melted, put in a little Flour and ſtir 
when *tis Brown, put a few green Oni- 
Is into it, with Champignons cut ſmall, 
oiſten it with a little Fiſh-Broth ſeaſon'd 


ich them up, put a few Capers into the 


jb” Vivers, and ſerve them up hot. 


Quavivers 4 Cucumbers. 


RY your Quavivers in the fame man- 
ner as before, and when they are try'd 

Id of a good Colour, make a Ragour 'of 
IC jucumbers in this manner: peel three or 
Bur Cucumbers, cur them into two, take 


rl 
Ni 
11-8 
” be 
il 
amp of Butter into a Stew-pan over the 
10 ove: when melted, put in Your Cucum- 


|; 
1 
8 


J ith Fiſh-Broth, then let them boil over a 
$ _ {ſmall 


pcm to marinate with Pepper, Salt, Vine- 


1 


ich Salt and Pepper, and let your Vivers 
s {oftly in it; when ſtewed to a ſhort 
Noce, take them out of the Stew pan, and 


ice, and thicken it with Cullis of Craw- 
In; let the Sauce be well taſted, put it over 


.de Seeds, cut them in Slices, and put 
? rand an Onion cut into Slices; this done, 


Wuccze them through a Linen Cloth; put 


TS, and make them brown :; then ſtrow 
me Flour over them, and moiſten them 
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mall Fire; and when done, take off i 
Fat, and chicken the Ragout with a b C 
Cullis : let your Vivers a boiling lottiy i a R 
the Stew-pan with the Cucumbers, then ti: 1 
them out and Giſh them up. Let your RayooffſMage 
be well taſted, and put it over your Vic bre 
and ſerve them up hot. y. 
bd {ct 
Quviuers with Lettuce ET hc 
UT and waſh your Quavivers,” ers 
wipe them between two Linen Cloe n 
and flice them upon the back: Melt a ”m © 
Butter, and put a little Salt to it; rub you ut 
Vivers with the Butter, and put them apa tt 
the Gridiron to broil with a flow Fire; wha ; 
broiled, take the Hearts of a dozen of a h 


tuces, 280 blanch them in Water; this bein mf 
done. take them out and put them in col 

Water, after that ſqueeze them one by ohe 
put ſome Butter of the Bigneſs of an Ig 


into a Stew-pan over a Stove, when 1 & 
Butter is melted, put a little Flour in it, , u 
keep it always ſtirring; when it is brown" 
moiſten the Ragoùt with Fiſh-Broth, ſeaſon! 
with Salt, Pepper, and a Bunch of Swe =, 
Herbs, then put in your Lettuces, and || | 
them ſtew gently over a ſlow Fire; w 
done, take off the Far, and thicken the Re F 
gout with Cullis of Craw-fiſh; let your Ri 
goüt be well taſted. and diſh it up. The Qui 
vivers being broil'd and of a good Color © 
take them up, and place them upon the ki ! 


goüt of Lettuces, and ſerve them up hot. 


Qt 


1 Ouavivers ith Truffles. 


manner as thole with j,crtuces; make 


4 


broiled and well colour'd, Ih them up, 
your Ragout with Truffles over them, 
d lerve them up hot. 


3 les, and peel and waſh them very clean, 
| | them in Slices, and pur them in a Stew— 
; put half a Ladleful of Gravy, and as 


bl pain. a Bunch of Sweet Herbs, Lemon 


and ſer ve them up! hot for * 


Ouavivers with Anchouy-Sauce. 


now and then to get a good Colour, 
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3 R OIL your Quavivers in the ſame 


agout with Truffles: The Quavivers be- 


* Quavivers with Muſhrooms and che | 
ers with Champignons are dreſs'd in the 
> manner as thoſe with Truffles. Make 
j Ry in this manner: Take ſome 


1 of Cullis into it, with a Glaſsful of 


Wes, a little beaten Pepper, a Clove of Gar- 
but your Stew-pan over the Fire, and 
W: boil ; being done, take off the Fat, and 
out the Clove of Garlick, and put in 
8 Juicc of an Orange, let it be palatable. 
3 Vivers being broiled, Diſh them up, 
put your Ragout with Truffles over 


AK E ſome Quavivers, gut, waſh and 
wipe them, and flice them on the 
| [ , Tub them with a lictle melted Butter, 
er and Salt, and broil them, turning 


take care to keep up rhe Fire; make a 
E Sauce 


— — 


— — — — — 
— — — —-— — . — . — — — — — 


— . — 


pan with a little Flour, a couple of Ang 
vies, which muſt be waſhed, and the By 
taken out, a whole green Onion, ſeaſy 
with Pepper, Salt, and Nutmeg; mo 
them with a little Water, a daſh of Vine 


vivers; ſee the Sauce be palatable, and | 


white Sauce in this manner; put freſh Bu 
in a Stew-pan, as much as is neceſſar, 


walh'd, and the Bones taken our, a wh 
green Onion, and a few Capers, ſeal 
with Salt, Pepper and Nutmeg, and moll 


and being thicken'd, put in a little Culli 


be well reliſhed, diſh up your Quaviit 
and pour over them the white Sauc: Wi 
 Craw-tiſh Cullis, and ſerve them up hot. WW: 
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Sauce in this manner: Take as much fe 
Butter as is neceſſary, and put it in a 80 


and ſtir the Pan over the Fire. When! 
pretty well thicken'd, diſh up your () 
it over your Vivers, and ſerve them up hi 


Quavivers with Cullis of Crawfiſh 
RO II. your Quavivers in the fn 
manner directed before; make a mn 


little Flower, an Anchovy, which mulMih 


them with a little Water and Vinegar; 
your Sauce upon the Stove with a Spot 


Craw-fiſh, as much as is neceſſary, to hai 
of the Colour; taſte your Cullis, and | 
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; Quavivers © with Oyſters. 

h AKE ſome Quavivers, gut, waſh and 
1 wipe them; place them in a Stew - pan 
MW ({calon them with Salt, Pepper, fine 


Weet Herbs, a Bay-Leaf, and Slices of Le- 


\ | Pe. a little Fiſh-broth, and Butter, and ſet 
; | Im upon the Fire till they are done; let 
u be well moiſtened and of a good taſte: 


being well drained, have a Ragodt ready 


Wn up hot. 


K over them. The way of making the 


Wd Vivers with a minced Sauce Over them. 


Quaviv vero with Crate. ib. 
© OIL your Quavivers the ſame way as 


$ 


b . them up hot. The way of making 


1 Nes, A couple of Onions, and a Bunch of 


7 | moiſten'd with half a Bottle of white 


AD rake them off, and diſh them 


2 be with Oyſters, ; ad let it be well taſted, 
pour it over Four” Vivers, and ſerve 


H. The way of making 1 Ragout 
f h Oyſters, will be found in the Chapter of 
outs. They ſerve up theſe Vivers, when 
Wi cd, after this manner, with a Ragoùt of 


out of Melts will be found in the Chapter 
1 They likewiſe ſerve up theſe 


D thole with Oyſters mentioned before: 
WW: done, take them out, drain and diſh 


2 m up; pour over thema Ragoũt made with 
N. fiſh. Tails, let it be well taſted, and 


the 


£ n mon = — 4 
_ - 
K A 2 — 
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the Ragont with Craw-fiſh will be found y- 


Melts, or Craw-fiſh. 


Ol your Quavivers the ſame ith 


Muſcles over them, let it be of a on 


Ragouts. 


of the Tails, cut them in two, place them 
Stew- pan, ſeaſon them with Salt, Peppe. 
little fine Spice, a Bay-Leaf, an Onion au 
Bunch of Sweet Herbs, put ſome Champipn 
and Muſhrooms to them; boil half a Bott 


Stew- pan, where the Vivers are, and 


with Cullis of Craw-fiſh, or ſome other (i 
lis. Let them be well taſted, and diſh tit 


— — 


the Chapter of Ragouts. , Ws 


Theſe broiled Vivers are ſerv'd up 
theſe ſame Ragours over them, vi. Oy 


| Quavivers with Muſcles. iſe 


as thole with Oyſters mentioned i 
fore: when done, take them out, drain th 
and diſh them up; pour a Ragoùt made vil 


taſte. The way of making the Ragout vl 
Mulcles | will be | tound in the Chapter 4 C 


Quuavivers with Champain. 
ARE Quavivers, gut, waſh and H 
them; cut off the Heads and the If 


Champain, and after that put it into! 


them over a Stove: when half boil'd 9 
ſhort Sauce, put in a bit of good Butter, 
let them be thoroughly done; when tl 
are boil'd to a ſhort Sauce, thicken tit 


up, take out the Onion, the Bunch, 9 F 
2 | = | 
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by. Leaf, pour your Cullis over chem, and 
5 de them up h hot. 


1 
3 
4 

1 3 wy 


Nui vers with a white F. Tricaſſy. 


A K E ſome Quavivers. gut, waſh and 
wipe them, cut them into pieces: take 
Stew pan, put a Lump of treih Butter into 
i lt ws put it on the Stove with a quick 


. 


ond with Salt, Pepper, and a Bunch; 
b We in all together with a little Flour, rake 
W: tlic Liquor do's not {tick to the Stew- 


Ih the white Wine you have boib'd before, 
let it boil upon a flow Fire: being done, 


2 
-w A 


i i ſmall : the Fricaſſy being boil'd ſhort 


turn ; ſee it be of a good taſte. then diſh 


l 8 lerve it up hot. 


Quovii ers in F iliets. 


put a Ragout over them, ſuch as you 
- proper. 


ge under it. The Butter being melted, put 
hour Vivers, with Champignons. Muſh- : 
9 ms and ſome Truffles, (if you have any,) 


Wn ; moiſten it a little with Fiſh-broth, and 


Whickco it with three or four yolks of Eggs 
Wc with Lemon. Juice, and a little Parſley 


a put in the Eggs and Parſley, Lemon- 
Nee, and keep the Pan ſtirring upon the 
Ne, till it be thicken d. taking care it does 


HE Quavivers being fry'd or broibd. 
cut off the Heads and the Ends of the 
WW! : open them, take out the Bone and cut 
In in four; lay them handſomly in a Diſh, 


| Thoſe, 


—_ 
—_— _—EC.. — 
— = 
< 0 SSA 


with an Anchoyy-Sauce, or elſe a Cull, 


drefs'd with an Anchovy Sauce, or Cul 
of Craw. Aa.. 


Viwer, take out the Bone, put the Fleſhy 
on the Dreſſer, with Champignons, a lit, 
Parſley, and green Onions cut ſmall, fe 


freſh Butter as is neceſſary, with a coupled 
ſoak'd in Cream; ; mince them well all tog 


ther, when minced, ſtuff the Viver's Gil 
with them, and place them in a Stew pu 


them a Ragout of Muſhrooms, or gte 
_ Truffles, or ſome other Ragout, and en 
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Thoſe, that are broil'd muſt be dreſy! 


Craw fiſh, the fame way with the Vie 


Duavivers fored. | Noc 
"AKE ſome Quavivers, gut, Wan and 


wipe them; make a ſmall quantity of 
forc'd Ingredients in this manner: take; 4 


ſon'd with Salt, Pepper, and a little Nutme 
mince them all together, and put in as mu 


Yolks of raw Eggs, a few Crums of Bra 


ſeaſoning them over and under with Slices 
Onions, ſweet Herbs, Butter, Salt, Peppe 
Cloves, half a Bottle of white Wine, and! 
Ladle of Broth. Let them ſtew flow! 
when they are reliſhing, take them out, drl 
them, and diſh them up, pouring 0 


them up hot. 


Fry 
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N 54 Fillets of K Pravivers with Orange- 
; ie. 

U your Quavivers, waſh, and wipe 
I chem, then cut off the Heads and Ends 
3 Tails, then ſplit them and take out the 
B RE cut them in four, and put them to 


ions cut in Slices and Bay-Leaves ; when 
th 4 are marinated, take the Fillers out of 
Marinade, and wipe them dry upon a 


* afterwards put Flour upon them, 


; 1 £m, then diſh chem up garnith'd with * f 
P ey. and ſerve them up hot. N 


| Quavivers roaſted. 


AKE your Quavivers, gut, waſh and 
dry them, take ſome Slices ot an Eel, 


Wh Anchovies:; put a Skewer through every 


| aviver, and tie them to the Spit make a 
Wrinade, and pur it nicely into the Dripping- 


and Pepper. Baſte them continually with 


: inate with Vinegar, Salr, Pepper, ſome 


In fry them in drawn Butter; when fry'd 
W well colour'd, take them up, and drain 


E lard your Quavivers with ir, together 


N thus: Pur in Vinegar, with halt a Glaſs 
in Broth, ſome whole green Onions, o- 
W's cut in Slices, ſome Slices of Lemon, 


Marinade whilſt they are roaſting, then 
| e a minced Sauce thus; cut ſmall a green 
1 fle, a couple of Champignon and a 
Je green Onion, each by itſelf upon a 
1 Vor. __ H Plate, 
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Flour and ſtir it, when 'tis brown, put! 1 
pour ſmall fliced green Onion, and tv 
your Champignons and Truffles, give th 


them with a little Fiſh-Broth, and let th 


enough, put in Capers with an Anchi- 
and thicken the Sauce with Cullis, let it 
reliſhing, take the Quavivers off of the 5 
and diſh them up, pouring the Sauce of 


_ Dnavruers Larded and Glax'd. 


_ afterwards put a Stew. pan over the Fire i 
a Bottle of Wine ſeaſon' d with Salt, Parlk 
green Onions, ſweet Herbs, Slices of! 
mon, and Onion, and when your Vi 
| boils, put in your Quavivers; give tk 
two or three boils to ſtiffen them; afteryi 
take them out, then put ſome ſmall pitt 
of Veal into a Stew-pan, with ſome $i 
of Ham, an Onion cut in four, and moi 
it with Broth; put it over the Fire, 1 
when your Veal is done, put in your Qui 
vers immediately after, in order to give ch 
a reliſn: then take them out and drain tit 
ſtrain the Broth through a Sieve into! 
Stew-pan, which muſt be large enoug 


- 


Place, put a inte Burtr in a Sten b 
the Stove; when melted, pur in a li: 


all together two or three Toſſes, moil 


boil foftly over a flow Fire, ſeaſon'd vill 
Salt and Pepper. When they are boil'd (il 


them, and ſerve them up hot. 


ARE ſome Quavivers, gut, and vi 
them, then lard them with fine Bao 


== = 
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ze your Vivers; then put the Stew-pan 4 
Peer the Fire, and let it boil to a ſhort Sauce, + 
WE! ic turns to Caramel: when they are well 
zd, put in your Quavivers, cover them, 
d put them over hot Cinders. Your Qua- 
vers . glaz'd, and ready to be ſerv'd 

put Eſſence of Ham in the Diſh, or a 

Wauce after the Italian Way, and your Qua- 

ers over it, and ſerve them up hot for 

—_— 185 . 
QNuavivers with Larded Fillets, 

AKE the biggeſt Quavivers you can 
1 get, gut and wath them, then ſplit 
em up the Belly, and take out the Bones, 
them be in two pieces, then lard them with 
Wc Bacon ; being larded, put a Stew- pan over 
We Fire, put a Bottle of white Wine into 
W; ſeaſon it with Parſley, green Onions in 
Wanches, Slices of Onion and Lemon, Baſi- 
&, Thyme and Bay-leaves, with a little Salt, 

Wd when it boils, put in your Fricandos 
W Quavivers, and let them have two Boils ; 
n take them off, and drain them: lay in 
diew-pan ſome pieces of Veal, ſome Slices 
Ham, an Onion cut in Slices, moiſten 
with Broth, and put it over the Fire to 
ill. Your Veal being done, put in your 
ded Quavivers for a minute in order to 
ve a Taſte, then take them out again, let 
en drain, and ſtrain the Broth through a 
ve into a Stew-pan, big enough to glaze-- 
pur Fricandos of Quavivers, and put it 1 
e over 1 


over the Fire to ſhorten the Sauce till it n 
to Caramel; then put in your Fricandos ff 


that they may glaze ſoſtly; when they: 


your Diſh a tharp white Sauce, and {ll 


IT AK E ſome Quavivers, gut, waſh ui 


to Slices, put in your Quavivers liced: 


Per, fine Spice, Lemon: juice, and Len 
cut in Slices; cover. the Pan with Slices lf 


Imall a dozen of Echalottes, put them i 
Stew-pan with a Glaſs of Champain, ad 
litcle Gravy and Cullis ; warm the Sauce! 
put in a little Oil with the Juice of two 


Quavivers being done, diſh them up, pl 
ing your Sauce over them, and ſerve tn 


8 7 | Roaſted Quavivers with Gran). 


Bacon ſeaſon'd. Spit them on a Skew! 
tnen tie it to the Spit, pouring a Mar 
over them, made in this manner; put 4 


Quavivers, and put them upon hot Cinde ' 
glaz'd and ready to be {ery'd up, put ini 
it up hot for Entry. 


 Duavrvers the Italian May. 


wipe them, take a large Baking g 
put Slices of Bacon into it, with Slices i 
Onions, Bafilic, Bay- leaves. Lemons cu i 


the Back and ſeaſoned with fine Salt, MF" 


Bacon and ſend it to the Oven ; then « 


mons, a little Salt, and pounded Pepper: j 


up hot for Entry. 


AK E your Quavivers, gut, wah 
wipe them, lard them with midd 
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& Vinegar into the Dripping- pan, with a 

le Eſſence of Ham, Pepper, a little Salt, 

ne Onions cut in Slices, whole green Oni- 
s, Slices of Lemon, a bit of Butter, then 

| g your Quavivers to the Fire, baſting 
em now and then with the Marinade; 
hen done, take them off, and diſh them 
e them up hot. 

= @nuavivers with Ham. 

TAKE your Quavivers, gut, waſh and 

WL wipe them, place them in a pro- 

r Stew-pan, ſeaſon'd with Salt, Pep- 
Wer, fine Spices, an Onion and a Bunch 

Sweet Herbs: Take a pound and half 
a Fillet of Veal, and cut it in Slices, 


Wcw-pan, and put it over a Stove to ſweat 
er a flow Fire: when it has ſweated and is 


if Broth and half Gravy, then boil half a 
Wottle of Champain, or white Wine, put it 


Wing. Make a Ragoũt of Ham in this man- 


ove, and if the Liquor ſticks a little to the 
ottom of the Stew-pan, moiſten it with 
WPravy ; put in it ſmall Champignons, and a 


ba. put ſome Gravy of Ham over them aud 5 


Wt them in the bottom of a Stew-pan, 
With a Couple of Slices of Ham; cover the 


clammy as Veal Gravy, moiſten it with 


che Stew-pan where the Quavivers are a 


r: Cut ſome Ham in Slices, and beat 
em flat, then cut the tame into ſmall Sli- 
s, and put them in the bottom of a Ste w- 
an, cover it, and make it ſwear over a 
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few Muſhrooms and a Bunch of Sweet. hem 
let ir ſtew ſoftly over a ſlow Fire; bel 
ſtewed to a ſhort Sauce, thicken it yi 
Cullis of Veal and Ham, and put it «ii 
hot Cinders : The Quavivers being do» 
let them have a Reliſh, take them ou if 


i their Gravy, and put them a draining ; thai 
5 _ diſh them up. Let the Ragoùt of Hani 
'' reliſhing, take out the Slices of Ham, «i 
. garniſh the Diſh with them, pour the Graff 
| | over the Quavivers, and ſerve them up bot 


EE:  Duauivers with Gravy and Craw-fh, 
OIL your Quavivers in the ſame mu 
ner as thoſe with Ham; when do, 
take them out of their Gravy, and put th 
a a draining, Diſh them up, and pour ol 
them a Ragoùt made with Craw-fiſh-Tails ua 
Gravy, and ſerve them up hot 
Ni. B. The way of making the Rag 
with Craw-fiſh-Tails and Gravy, will be ih 
in the Chapter of Ragouts. 


Quavivers with Gravy and Oyſters, 

4 OIL your Quavivers in the ſame mi 
ner as thoſe with Ham, take them ou 
of their Gravy, put them a draining, 4 
_ diſh them up; pour over them a Raga 
made with Oyſters and Gravy, and i 
mem ns bog” y nn 6 ro 

| MN. B. The way of making the Rag 
with Oyſters will be ſeen in « Chapter d 1 


Lu. 


Ragouts, 
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Quavivers 2 la Braife. 
cl 
* UT, waſh and wipe your Quavivers, 
On put into a Stew-pan (large enough to 


* the Quavivers) ſome Slices of Bacon, 
id Beef ſeaſon'd with Salt, Pepper, fine 
Nee, Sweet-herbs, ſome Onions cut in Sli- 


W in your Vivers, ſeaſoning them all over, 
i I ſtrowing Slices of Beef and Bacon over 


| * with Fire under and over; when the 
ooüt is half done, put two Glaſſes of 
[ Wire Wine into it. When the Quavivers are 


IN. B. The way of making this Ragoũt 


uce made with Anchovies. 


— 
— 
. 


F ilets of Quavivers with Grew.” 
UT your Quavivers, waſh and wipe 


ED. PET "=O 3 2 28 q 


Gol 2 _— AR" > 


Wictle Salt and Pepper, then broil them; 


N et: 


4 „ green Onions and Bay- Leaves; then 


em; then cover the en e and let it 


Ne enough. take them out and put them 
| 5 Wraining, diſh them up, and pour over them 
| bows made with fat Liver, Sweet- 
Wads of Veal, Cocks Combs, Champig- - 
5 Ws, Truffles and Muſhrooms, and ſerve | 


W in the Chapter of Ragouts Qua- 
Pers 2 1a Braiſe are ſerved up either with 
Ragout of Champignons, or elſe with a 
Paoüt of Muſhrooms, Truffles, or minc d 


them, lay them in melted Butter with 


n cut off their Heads and the ends of the 
Pils, open them, take out the Bone and 


cut them in four; diſh them up; pour on 
them Gravy of Ham. or a thin Cullis 


They alſo uſe with it a Ragonit of My 
rooms, or a Ragout of green Truffles. 


Forcd Quavivers with Gravy and My 


white of a F ow} into their Bellies thro' H 
Gills, and pur them 2 Ja Brai/e, as betorii 


be drain'd, and diſh them up, pouring on 


them a Ragodt of Muſhrooms with Gr 
over it, 


ner directed in the Article of Ragol 


the bottom of the Diſh. Take your Q! 


ſet ve them up hot. 
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IC: 
W | 


Veal and Ham, and ſerve them up bare. 


BY! 


rY00Ms.. 


"AK E you r Quavivers, being von 
dlean'd, put forc'd Meat made of ial 


when done, take them out, then let tha{i; 


N. B. The way of making the Ravoiti 
in the Chapter of Ragouts; and the way i 
making forc'd Meat in ſeveral places, 


IO with Gravy and Spaniſh G 
1 aons. 

) UT you ur Quavivers a doing a 

Braiſe, as before, make a Ragout wit 

Cardons and Hearts of Cabbage, in the m 


Let them have a Reliſh, and put them 


vivers off from Praiſe; drain them, and plu 
them over the Ragout With Cafdens, E 


. Gravy aud Tellery'® 
sid in the ſame: manner as fhoſe Wi 


; 
| 
Carat 5 
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We::dons. The Ragoùt with Cellery is made 
che lame manner as thoſe mention'd be- 
Wor „ | | 


S:avivers with Gravy and Cullis of Par- 
T:... 
RE SS your Quavivers 2 Ja Braiſe, 

in the lame manner as before; when 

oe, take them our, let them be drain'd, 

n them up, and pour a brown Cullis of 

Wit the way of making brown Cullis of Par- 

c ges in the Chapter of Culliss 

bey ule all Sorts of Cullis with Quavi- 

—_—s 7 > Praiſe. © — 


BO vavivers in Fillets with Orange- Juice. 


W Fillets, put them into a Stew-pan, and 


on them with Salt, beaten Pepper, a lit- 
We Gravy, Cullis of Ham, a Glaſs of Cham- 
Bin or other white Wine, which muft be 


bil'd before you put it in; let them iſtew ſoft- 


ange to them, with ſome Zeſts. Let the 


e them up hot for Entry or -Hors- 
ure. ; * 
vou may likewiſe put the Juice of an O- 
Sj and ſome Oil with thoſe done 4 14 
%. * * 


WE-rtcridge over them, then ſerve them up hot. 


RY your'Quavivers, then cut them in 


bor a Moment, and put a little Roeombole 
a Crum of Garlick, and the Juice of an 


oo be reliſhing; and when the Qua- 
ers are ready to ſerve up, 'diſhithem and 


CHIV. 
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CHAP. M. 
Of Trouts. 


Traute in Court-Bovillon, 
AKE the largeſt Trouts you can ot 


gut them, and put them a boiliy 
nin Court-Bouillon, viz. Warm fon: 
_ Vinegar, pour it over your Fiſh with $ 
_ Cloves, and Pepper, put Water into a Ster 
pan, with ſome Bottles of white Wine, (. 
nions, Baſilic. Bay- leaves, and a good Lum 
of Butter into the Bellies of your Fiſh, at 
when the Pan boils, put in your Trouts wit 
the above Seaſoning. Eu 
Your Fiſh being boil'd, ſerve it up, pu 
ing a folded Napkin into the Diſh, 


ea” — 8 

AKE the middling ſort of Trough 
1 gut, waſh and wipe them with i 
Linen Cloth, then ſlice them a-croſs, n 
a Lump of Butter, put a little Salt to it, al 
then pour it over your Trouts, and 1 
them; lay them upon a Grid iron, and 
them broil over a ſlow Fire, turning thi 

now and then, and keeping up the Fl 
When broil'd, ſerve them up with a vi 
Sauce made in the following manner, % 
take ſome Butter, put it in a Stew- pan V 


x 


* 
1 
= 
& pL 83 


Nutmeg, whole green Onions, ſome Capers 
d Anchovies, moiſten the Pan with a little 


Fa 
Is, 


re them up hot. 


Nur Sauce be reliſhing, pour it over your 
7 outs, and ſerve them up hot. 


: 


BroiPd Tronts with Champignons. 


* Ws Ragoiit in the Chapter of Ragoiits. 


BroiPd Trouts with Cucumbers. 


Wcumbers into halves, and take out the in- 


in a Stew. pan, with an Onion cut into 
* Wl Slices, ſeaſon'd with Pepper and Salt, add- 
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duſt of Flour ſeaſon'd with Pepper, Salt, 


Hater and Vinegar, and put it upon the Stove, 
Wirring it conſtantly, till the Sauce is thicken'd 
Hough, then make it reliſhing ; diſh up your 
Wrours, put your Sauce over them, and 


l you have a mind to ſerve up your Trouts 
With a Craw-fiſh Cullis, you muſt put no Ca- 
Wrs in your white Sauce: when tis thicken'd 
Wc: your Craw-fiſh Cullis in it, and your 
outs being broil'd, diſh them up. Let 


f UT your Trouts, and broil them in 
WIT the ſame manner as is ſhewn before: 
Wea they are broil'd, diſh them up, pour a 
out with Champignons over them, and 
Wc them up hot. See the way of making 


UT your Trouts, and broil them in the 
lame manner as is ſhewn before: make 
azout with Cucumbers, thus; cut your 


=, then cut them into Dice or Slices, put 


& daſh of Vinegar and Water, and ſo let them 


them with Fiſh-Broth, or other Broth, a 
let them ſtew ſoftly over a flow Fire: wha 
they are done, skim off the Fat carcfull 


 Craw-fiſh Cullis. The Trouts being broil 
diſh them up. Let your Ragouit of Cucu 
bers be well taſted, and put it into the I. 
with your Trouts over it, then ſerve the 
WM: EI Le ig 


Crums of Bread and broil them, putting vt 
Sauce you think fit under them, 


( UT your Trouts, and broil them 


is ſeen in the Chapter of Ragouts. 
They ſerve up broil'd Trouts with all ſ. 
of Ragouts en Maigre, and the wa) 

making them will be ſeen in the ſame Ci 
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marinate an hour or two; then ſquem 
them in a Linen Cloth: put a Lump of u 
ter into a Stew-pan, and when 'tis melt 
put in your Cucumbers; take Care to (ili 
them now and then. When they are a I 
browniſh, ſtrow them with Flour, moiſe 


and thicken them with a Cullis en Maigrey 


At another time you may ſtrow them viii 


Broild Trouts with Craw-fihh. 


the ſame manner with the laſt : all 
them up, and put a Ragodt of Cray 
over them. The way of making this Rag 


Ter, 
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. Eutry of Larded and Glaz'd Trouts. 

Ak E ſome Trouts, gut, and waſh 
| them well, skin, and lard them with 
e Bacon; then take a Stew-pan, put a 


pt your Stew-pan over the Fire, and when 
begins to boil, put in your Fiſh, one af- 
Ir another, and after ſome Boils, take them 
pt. You muſt keep a Glaze in readineſs, 


pound or more of Veal, together with 
me Slices of Ham; cut all together into 


d put it again into your Stew-pan, and let 
come to a ſhort Sauce, till it turn at laſt 
d Caramel: Then put in your Trouts, 


Wcw-pan, and put it over hot Cinders, that 


now and then. If it is done as it ſhou'd be, 


your Eſſence or Cullis into the Diſh, or 
0 Ile an Italian Sauce; put your Trouts over 


and ſerve them up hot. 


Pich other Fith in ſeveral places. 


Pttle of white Wine into it, with ſome 
Doions cut into Slices and ſome Salt; then 


Ick is made in the following manner; rake 


Wall Bitts, and put them into your Stew-pan 
Fith an Onion cut in four, and moiſten 
em with Broth : when your Veal is ſtew'd, 
Wit in your Trouts, then ſtrain your Broth, 


e larded fide into the Glaze, cover your 


may the eaſter glaze, and your Trout 
Way be quite done. Take Care to look into 


Or elſe draw out the Glaze, as is done 


EY Entry | 


TAKE ſome Trouts, ſcale, gut if 


then put them into a Stew-pan, with u 


a little Nutmeg, a Bunch of ſweet Her 
and a Bay leaf. Then put your Trouts o 
the Fire, and let them boil quick; ſtir ] 
now and then, leſt they ſhould tick to ii 
Pan. When the Broth is boil'd pretty ſho 
put in a Lump of Butter, with another lun 
 TowPd in Flour, and ſhake your Pan, «ii 
make the Sauce thick, and ſerve it up H 


cx AKE ſome Trouts, ſcale, wall a 
a Stew-pan with a Bottle of white Wine 
Cloves of Garlick, a little Water, Trufii 


Ler your Trouts boil over a quick Fir; ] 
when they are enough, make your Sal 


with a Lemon. Juice, and a Lump of Bug 
Let it be reliſhing : then diſh up your T9 


up hot for Entry. 
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Entry of Tronts (d la Genevoiſe,) 


waſh them well, ſtrow them with 51M 
which you muſt rake off again an hour a 


Bottles of white Wine, two {mall Onio 


for Entry. This Fiſh muſt be drels' «ſſl 
eaten immediately. MT 


Entry of 7. routs (a la Perigorae.) 
wipe them dry. Then pur them! 
Bunch of ſweet Herbs, a little Nutmeg, ti 


cut into Slices, with a little Pepper and Sat 
very ſhort, put in a little Eſſence rogetis ; 
with your Sauce over them, and ſerve tt 


Han 
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Slices of Trouts with Champain. 

UT your Trouts, and ſet them a do- 

þ ing in the manner laſt mention'd, cut 

dem into two or three pieces, lay them in a 
u ew-pan, and ſeaſon them with Pepper and 
alt, a Slice of green Lemon, and an Onion 

ick wich Cloves, and put ſome Parſley 
ut ſmall into it, with a Bunch of ſweet 

erbs, and a Bay-leaf: Boil half a Bottle of 
Pbampain, or other white Wine: then pour 
Ie ſame into the Stew-pan, where the 

WT rours are, put in likewiſe ſome Champig- 

Nous and Muſhrooms, and ſet them a Stew- 

vo; when they are done, and almoſt brought 
Wo a ſhort Sauce, thicken it with a Craw-fiſh 

ET ullis, but rake Care it does not boil: ler it 
Pe reliſning, then diſh it up, and ſerve it up 


1 Ot. | 

1 

4 Wo: | 
| UT your Trouts, waſh, and wipe 
l them dry; ſlice them upon the Back, 4 
d put forc'd Meat into their Bellies, this = 
ene, rub a Diſh or Baking-pan with Butter, 0 
W:10n'd with Pepper and Salt, a few ſweet = 
Wicrbs, and ſome whole green Onions; lay 4 
our Trouts over it ſeaſon'd the ſame Way, 
ur melted Butter over them, ſtrow them 
ich fine Crums of Bread, and ſend them to 
e Oven: when they are baked, and of a 4 
od Colour, take them out, and put An- 1 
ovy Sauce in the Bottom of your 1. : 
| | | witl 


 Trouts (d la Sainte Men bout.) 
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with your Trouts over it, and ſerve the 
up hot. 1 5 — 
= Trouts forc d round the Bone. 1 
A A AKE your forc'd Meat in the u 

manner as is done with the Cary 
with forc'd Meat upon the Bone; and ſer; 
them up the fame way, as may be ſcen i 
the Chapter of forc'd Cars. 


Fillets of Trouts Marinated and Fry 
T your Trouts, ſplit them in ty 
I and cut them into Bits; put then 
Marinating in a Diſh, with Vinegar, Pepp 
and Salt, {ome Cloves, an Onion cut int 
Slices, ſome Lemon Slices, Bay- leaves, wc 
green Onions and Parſley : when they x 
marinated, take out your Fillets, and p 
them upon a Cloth, wipe them dry, w 
ſtrow ſome Flour over them; then let the 
be fry'd in Butter: and when they are yi 
colour'd, take them out, and let them qi 
lay a folded Napkin in the Diſh you {en 
them up in, and ſo diſh them, putti 
fry'd Parſley in the middle, and ſerve thi 


5 Fryd Trouts. 
x your Trouts, waſh and wipe tit 
\ dry, ſlice them upon the Back, fin 
them with Flour, and Salt, let them! 
fry'd in Butter, and take them out, vi 


they are well colour d: then let them di 
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in them up, and ſerve them up hot for a 
Wh of roaſt. 


CHAP. X. 


Barbels, Plaice RE; Bret: fb. 
+ 4 Barbel Larded. 


outted, lard it with fine Bacon, 
then take a Stew-pan, put two Bot- 


t, Parſley, green Onion, Lemon-ſlices, 


t a piece of Veal into it, with ſome Slices 
Ham, an Onion cut in four, moiſten them 
thBroth, and put your Veal aſtewing; then 


t again, and let it drain: ſtrain off the 


it boil ſhort till it turns to Caramel: 


on hot Cinders, ſo that the Barbel may 
Vol. III. . eee 


* 


| l FTER your Barbel is clean'd and 


s of white Wine into it, ſeaſoned with 


Wcet Herbs, with ſome Cloves : put your 
w-pan over the Fire, and when your 
ine begins to boil, put in your Barbel 
d let it be half done ; then rake ir our, 
| let it drain; take another Stew-pan, 


— — 


. FI + 2 
k —— ——— — — ſs 
— ' — 5 


t in your Barbel for a moment; Fake it 
oth into your Stew-pan, which ought to be 
enough to glaze your Barbels; put your 
w. pan with the Broth over the Fire, and 


En put in your Barbel, and put your Pan 


ue as it ſhould, dith it up afterwards with 


— — 


4 1 
5 

. 

Tz 

* 


— 


| 
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a Spaniſh Sauce under it, and ſerve it y 
hot for Entry. e I 
=  Fillets of Barbel Larded. 
AKE a Barbel, clean and gut it, ti 

off ſome Fillets or Slices, and | 
them with fine Bacon; then let it grow fin 
in white Wine as is directed to be done 
the laſt Receipt, and ſeaſoned the lame war 
then make a Caramel with ſome piece; 
Veal, and Slices of Ham, together with; 
Onion cut into four, and moiſten them yi 
good Broth; then ſet it a boiling: yu 
Veal being done, put your Slices into ti 
Broth for a moment, then take them 
again and let them drain; put your Bid 
_ afterwards into a Stew-pan, and let it b 
ſhort till it turns to Caramel, then put i 
your Fillers or Slices, the Bacon in the Cat 
mel; and put it over hot Cinders, that 
may glaze very gently ; your Slices bei 
glaz'd, as they ſhould, and ready to 
ſerved up, ſerve them up hot for Entry, pu 
ing an Italian Sauce over them. You i 
find this Sauce in the Article of the Sauc 
en Rarigotte. N 


„ Barbel with Grauy. 
1 AKE a Barbel, gut, waſh it well, A 
let it drain: then put ſome Sli 
of Bacon into a Stew-pan, together . 
ſome Slices of Onions, ſome Baſllic, * 
Bay- leaves: put in it your Barbel, and | 

2 | | j 
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bn it with Pepper and Salt, Cloves, Slices 
e Lemon, and cover it with Slices of Ba- 
Jon: put moreover to it a Bottle of white 
Vine and Water, ſet it a Stewing; then 
Re it out, let it drain, and diſh it up, pur- 
be an Eſſence of Ham over it, or elle an 
ſalian Sauce, the making of which you 
ill find in the Chapter of Cullis and Sauces ; 
pd ſerve it up hot for Entry. 2g 


A Barbel with Craw-fiſh and Gravy. 
FAKE a Barbel, let it boil very gently, 
| as directed in the laſt Receipt; being 
due, take it out, let it drain, and diſh it 
putting a Cullis of Craw-fiih over it, and 
ve it up hot for Entry. . 
You will find the way of making this 
lis in the Chapter of Cullis. 


g Barbel the Italian Jay. 
ben AK E a middling Barbel, gut, waſh and 


drain it; take a large Baking- pan, put 
ces of Bacon into it, with Slices of Oni- 

„ Baſilic, Bay- leaves, and Lemon cut in- 
Slices; then put in your Barbel, ſeaſon it 
th Pepper, Salt, fine Spice, Lemon-juice 
d Slices of Lemon, cover it with ſome 
ces of Bacon, and let it be done in the Oven. 
ke half a dozen of Echalottes and Cham 
zuons cut very ſmall, put them into a 
. vpn with a Glaſs of Champain, ſome 
ay, and a little Eſſence: warm your 
uce and put two Spoonfuls of good Oil 
333 I into 


into it, with the Juice of two Lemons, aH. 
tle beaten Pepper and Salt; when your BM 
bel is ready, take it out, let it drain, a4 
diſh it up, putting your Sauce over it, af 
Herve it up hot for Entry. 8 


= EEE: Barbell Lare. 
19 1 a Barbel, according to the h. 
& nets of the Diſh you intend to make 

of, gut, waſh and cut off the Fins, then la 

it with fine Bacon; when larded pur Sli 

of Bacon into a Silver-diſh or Baking-pu 
and for your ſeaſoning, put in ſome Slices 
Onion, and Lemon, and a branch of Bil 
lic; then put in your Barbel with fine % 
over it; then Jay ſome Slices of Bacon on 
it, and ſend it to the Oven: when bake 
lake it our, skim off the Fat carefully, dil 
up handſomely, with an Italian Cullis or 
Rarigotte under it, and ſerve it up hot! 
Entry. V 


Da! 


A Barbel fryd, the Italian Way en Main 
7 1 AKE a Barbel according to the Bigud 
of your Diſh; gut and waſh it, ti 
wipe it dry, cut off the Fins, ſtrow it vi 
Salt, Pepper under and over: put it in abl 
with two Glaſſes of good Oil, the Juice! 

two Lemons, with ſome Bay. leaves;“ 
your Bay- leaves upon the Grid- iron and ja 
Fiſh upon them; let it broil, and ip 
it with its own Marinade: when 'tis di 
on one ſide, turn it, and ſprinkle it with" 


-. 
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me Marinade; then take ſome Echalottes, 
cal and cur them fma}l, put them in a Stew- 
Don, with the Juice of two or three Lemons 
Idea little Oil, beaten Pepper and Salt. 
With up your Barbel with your Sauce oy cr it, 

1 ſerve it up hot for Entry. 

| You way ſerve up a piece of a Barbel as 
ell as a whole one, and uſe it the fame 
l hay with Gravy or en Maigre ; becaule it is 
b ot dreſs'd otherwiſe broibd according to the 
Wales Way. 


It 
at 


nd 


nd 


| Barbel with a Kanes the Italian I, ay. 


ET your Barbel be done in Court 
i Bouillon, then take it out, let it drain, 
Wd diſh it up, putting an Italian Sauce over 


Jauce in the Article of Sauces or Cullis. | 


Barbel another W ay. 


ion Mint, and Tarragon, and blanch ir; then 
thr it into Cold Water, and ſqueeze it; then 
Nt it in a Stew-pan, cut very {mall, roge- 

ab er wich three or four Volks of Eggs, half 


utmeg ; take your Barbel out of the Water, 
d thicken Fous Sauce: your Barbel being 


vou will find the way of making this 


\AK E a Barbel according to the bigtieſs e 
1 of your Dith. Gut it and waſh it, then 
Wt it boil in Water and Salt; take a Crum. 


WE Glaſsful of Oil, half a Glaſs of white Wine, 
se juice of a Lemon, a little Salt, a little 
utter, an Anchovy cur ſmall, and a little 


13 drained. 


dry: put a few green Onions into a Stef 
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draincd, diſh it up with your Sauce oyerj 
and ſerve it up hot for Ente. 


Another Barbel with a Par ſley- Sauce 
AKE a middling Barbel, gut, and wi 
it: let your Barbel boil with Water a 
Salt: when done, blanch Parſley, ſqueel 
it well and cut it ſmall; then put it in 
Stew-pan with an Anchovy cut ſmall, h. 
a Lemon cut into {mall ſquare Bits, and f 
fon them with Pepper and Salt, a bit of þ 
ter, a duſt of Flour, with a drop of Wate 
when your Barbel is ready, take it out of th 
Water, drain it, thicken your Sauce, diſh y 
your Barbel with your Sauce over it, a 
ſerve it up hot for Entry. 1 dos 


4 Barbel with fiveet Herb. 
'I'4 K E a middling Barbel, gut, and ud 
A it, then cut off the Fins, and wipe! 


pan with Parſley, and ſweet Herbs cut {mil 
ſeaſon them with Pepper, Salt and a lid 
Butter, then put in your Barbel, and set 
upon hot Cinders, to take a taſte, and tu 
it on both Sides; then take it out, and ſi 
it with Crums of Bread, and put it a broiling 
and as your Barbel is broil'd on one {it 
turn it, and being quite done, diſh it i 
putting a hot Remoulade under it, or a kt 
bert Sauce, or elle Gravy with Chalottes 
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L Barbel in Fillets & la Sainte Menehont. 


W clcan, then take off the Fillers or Slices 
handſomly as you can: take a Stew-pan, 
br in it ſome Butter, together with ſome 


ring over them ſome Slices of Onion and 


mon, ſeaſon'd with Pepper, Salt, ſweet 
Ieibs in branches, put in it two Glaſſes of 
Mic Wine, and let the whole ſtew foftly, 
hen done, take them out, ſtrow them 
ue fine Crums of Bread, and put them in a 


ec ſthem up hot for a Small Entry or Hors 
pet — FF 
10 1  Barbels Marinated and Fry d. 


. «ks 
IS 
* 


ces, and put them a marinating in Vinegar, 
Pypper and Salt, ſome green Onions, Parſley, 
Willic, Thyme, Bay-leaves, and ſome Le- 


8 flour, then fry them, and diſh them up, 
miſb'd with fry'd Parſley, and ſerve them 
hot for a {mall Entry, or Hors d' Oeuvre. 


AKE a Barbel, gut it, and waſh it 


liccs of Onion, ſome Parſley, and Baſilic 


kking-pan, and let them take a Colour in 
e Oven; or elſe you may broil them, and 
Ping broil'd, diſh them up with a ſmall Re- 
Pulade, a Butter Sauce, or a Ravigotte, and 


AKE ſmall Barbels, and after you have 
IL gutted and waſh'd them, cut off their 
Wcads and the Fins, then cut them out into 


on- Slices; let them marinate an hour, then 
Re them out, drain them, and rowl them 


— 


— 
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They may likewiſe ſerve up Fry'd Bath 
for roaſted ones, by frying them whole, 


A Barbel iu Court Bouillun. 
x your Barbel, waſh it and wipe! 
V dry; put it in a Fiſh Kettle or a r 
Stew-pan: wrap up your Barbel in a 
kin, put as much Salt and Water as you thi 
fit into a Stew-pan, ſtirring it now and the 
till the Salt is diſſolv'd, let it ſtand a lin 
then ſqueeze the Water thro' a Linen-Clot 
and put it to your Barbel: let there be Liqu 
enough for boiling it, and let it be hip 
reliſhed. when done, take your Barbel d 
of the Kettle, put it upon hot Cinders vil 
two quarts of Milk; and when you are rea 
to ſerve up, take it out, lay a folded Napki 
in rhe Diſh, and put your Barbel upon i 
garniſh it with green Parſley, and lerve | 
up hot for a Diſh of Roaſt, or a Remove. 


A Barbel with an Anchowy-Sance, 
AKE a Barbel, and after it is fcall 
| gutted and waſhed, boil it as befor 
directed; diſh it up either whole or in Slict 
put over it an Anchovy-Sauce thicken'd, 0 
a White ſharp Sauce; which may likewiſe 
ſerv'd with roaſted Barbel, placing it upon 
Napkin folded up and laid into the Dilh. 


Pult 
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; Plaices, Flounders, and Bret-fiſh. 
A FTER they are gutted, ſcal'd and 


42 
1 
be 
= | 
E | 
* 


ul at Sauce you think fit. 
V. B. When you intend to broil them, 
int split them, then put fome Parſley, 
e ercen Onions cut ſmall, into a Stew-pan, 


od you put in your Places, Flounders, or 
u er ih, rurn them two or three times, to 

ne le them get a Taſte, without putting them 
er the Fire; then you ſtrow them with 
ni y fine Crums of Bread, and put them a 


ces. | 
RE” 
by l 


AKE ſome Flounders, Sc. gut and 
0088 waſh them, then cut off their Heads, 
d the Ends of their Fins, ſplit them in 
„es, if they be large; take a Stew-pan, 
ſe Nr in ſome freſh Butter, (according to the 


uantity of Fiſh you have,) with ſome green 
Wins, and Parſley cut ſmall, ſome Cham- 


Pen put in your Place, and ſeaſon them 
Wt: Pepper, Salt, and Nutmeg, with white 


FN waſh'd, boil them in Salt and Water; 
en diſh them up, and ſerve them with 


th Pepper, Salt, and a Lump of Butter, 


e ilng: when done, you may ſerve them 
di with a Remoulade under them, or any 
ier Sauce you think ft. You will find the 


&y of making ſuch Sauces in the Article of 


i latelote of Plaices, Flounders or Bret-fiſh. 


2000s, if you have any, a duſt of Flour; 


Wine, and two Glaſſes of Water: put your 
3 W 7 
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Pan over the Fire, and let it ſtew {of 
when your Place are enough and well u 
ed, diſh them up with the Sauce over ther 
and ſerve them up hot for Entry or jj 
d' Oeuvre. f b 


2755 Plaice another Way. 
"FAKE ſome Plaice, and after gutt. 
and waſhing them, cut off the In 

of their Heads and Tails, then put them 
2 Stew-pan with white Wine, Champigno 

Melts, Truffles, Parſley, green Onio 

Thyme, and a Lump of good Butter roy! 

in Flour ; ſtir them ſoftly, leſt you {ho 
break them: when they are done, and yr 

_ taſted, diſh them up handſomely ; let tl 

look white with their Sauce over them. 

to thoſe that are fry'd, they are ſtrow'd yi 

Flour; and when enough, and well colon 

they are ſerved up with try'd Parlley f 

——. ENT 
They are likewiſe ſerv'd up broil'd, vi 
a white Sauce over them. 


OST Plaice with Craw-jiſh Cullis. | 
VOR Plaice being gutted, waſhed 
wip'd dry, place them in a Stew-pl 
ſeaſon them with Pepper and Salt, ſome (i 
ons, green Lemon-Slices, green Bay. len 
| Baſilic, green Onions, and ſome Parſley al 
Vinegar: then ſet them a Stewing, and wit 
they are done, take them out, and lei 


them in their Court Bouillon to get a 
* their % 0 


"+ — — 
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"i | en make a Sauce with good freſh Butter, 
tt 


""Wouple of Anchovies, and two whole Oni- 


bs, ſeaſon d with Pepper, Salt, Nutmeg, a 
1 [t of Flour, with a little Vinegar and Wa- 
; ſhake your Stew-pan and when your 
Pee is grown thick, put Craw- fiſh Cullis 


hot for Entry. EO 
Plaice with Anchovy and Caper-Sauce. 


Bice out of their Court Bouillon, let them 


dug ee them up hot. 

an rhey may be ſerv'd up with the ſame 
Oe when broil'd and ſtrow'd with Crums 
cal Bread. 

7 al 

wii 


pich you put in a Stew pan, together with 


it, till it be of the ſame Colour; then 
ke your Plaices out of their Court Bouillon, 
g diſh them up; let your Sauce be reliſh- 
and put it over them, and ſerve them 


OUR Plaice being boiPd in Court 
Bouillon as before directed, make a 
ite Sauce: take a Stew. pan, put good freſh 
ter into it, with a couple of Anchovies, 
pers, two green Onions whole, ſeaſon'd 
ch Pepper, Salt and Nutmeg, a duſt of 
pur to it, a daſh of Vinegar and Warer : 
le your Sauce upon the Stove : take your 


bin, and diſh them up. Let the Sauce be 
ming and put it over Jour Plaice, and 


allet 
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allet madè with Barbels. 
OIL your Barbel in Court Boyil 
let it grow cold; being cold, then ; 
it into Slices, Which you muſt lay ua 
Plate. together with ſome ſmall Sallet; MW 
then feaſon it with Pepper, Salt, Ving 
and Oil: or elſe you put a Remoulade i 
which you will find in the Chapter of“ 
- 55 
allet with Quavivers. 
FAKE ſome Quavivers, and after ii 
1 havegutted and waſhed them care 
let them be either fry'd or broil'd ; an 
ter they are cold, cut off the Heads 
Tails, cut your Quavivers into Slices, pl 
them in a Diſh, andgarniſh them with Ch 
vil cut ſmall, and ſmall Capers ; then 
them with Pepper and Salt, Oil and Vingy 
, oe 
N. B. You may in the ſame manner n 
Sallets with all Sorts of Fiſh, by putting i 
chovies, Capers and ſmall Onions boils 
V 
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0 H A P. * 
| of Macreaſes or $ea-Ducks. 


Uill 
en q 
pon 
Cel 
a 
C i 
Ji 


Acreuſe is a Sea-Fowl, wy like 2 
Duck; yet we put it among the 
P, and make uſe of it on a Fiſn- day, be- 
_ * it has cold Blood: you may put it a 44 
We, as you do a green Goole or a Duck; 
oben 'cis dreſs' d. tis ſerv'd up upon 8 
Ie Napkin, garniſn'd with Parſſey. 

Whey uſe it alſo for an Entry with a Cu- 
ber or any other Sauce, or elſe tis 
d one of the following ways. — After 
r Macreule is roaſted, or done aſter any 
er manner, put a Wallnut in its i o 
e it tender. 3 


er 
ell 
and 


Js 1 


pt 
Ch 
ſeal 


lney 


Macreuſe a 12 e 


| F TER it has been pluck'd and drawn, 

lard it with large Slices of Eel; put 
B ſewing in a Kettle upon a flow Fire, 
| Woned with Pepper and Salt, ſome Onions, 
Pes, a bunch of ſweet Herbs, Bay-leaves, 
Wt Bottle of white Wine, and a little But- 
8; when done, take it out; pour a Sauce 
Th Anchovies and Capers over it, or elle 
Nen d poivrade. - 


r m 
2 A 
a 


A 


Macrenſs 
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Macrenſe in Ragout with Cheſyut;, 
OUR Macreule being well pick, 
, clean'd, draw and waſh it: © 
blanch ir over a Charcoal Fire, lard it yj 
Eels, and drels it as in the laſt Article, 
Make a Ragout with Cheſnut or with 
ver, Champignons, Morilles, Muſhro 
or Truffles; and your Macreuſe bei 
{tew'd, diſh it up, pour your Ragoũt g 
it, and ſerve it up hot. — At anotherti 
you may make a Ragoũt with Oyſters u 
minced Sauce to it. 3 


ink 


Macreuſè in Arricot. 
OTE Wit as that before, and mak: 
10 Ragout with Turnips, to which y 
give what ſhape you pleaſe; blanch the 
moiſten them with the Sauce of your 
creuſe, and thicken the fame with But 

rowl'd in Flour; when ſtew'd, you cut iti 
to bits, and put it into your Turnips, diſt 
and ſerve it up hot. 5 


„„ fred Marrenſe: 
A FTE R your Macreuſe is pickde 
LN drawn, truſs it clean; ſtuff it with! 
Liver, which you muſt mince very {i 
together with ſome Truffles, Champigul 
and alittle freſh Butter, ſeaſoned with Pa 
per, Salt, Parſley, green Onions aud 
chovies: Then put it in a Stew-pan c 
a Colour, and ſtrow it with a duſt of Flos 


U | — — 
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woiſten it with Peaſe-Soop, Fiſh-Grayy, 
WW > Glats of white Wine, add Champig- 
Ins and Truffles to it; ſeaſon the whole 
In pepper. Salt, and a bunch of ſweet 
Iibs give it a proper time to ſtew, and 


1 


ye it up hot for Entry. 

ö Macrenuſe (d la Braiſe,) 
TOUR Macreuſe being pick'd and 
drawn, take its Liver, with a few 


Pions cut ſmall, ſeaſon'd with Salt, Pepper, 


Wncls of two Eggs, all minc'd together ve- 
mall. and ſtuff the Belly of your Ma- 


my with them; then tye it up at both 
i "Ws: brown it in a Stew-pan with Butter; 
a it in a Pot, moiſten it with Broth, or 
11 


gere the Macreuſe is, adding a pint of 
ite Wine to it; then ſeaſon it with Pep— 
and Salt, ſweet Herbs, fine Spice, Oni— 
, Carrots, Parſnips and green Lemon: 
t it a Stewing; make a Ragout with 


bignels of two Wallnuts in a Stew-pan 


＋ put your Champignons into it, then moi- 
5 ic with a little Fiſh-broth, and let it boil 
"i th a ſlow Fire; when 'tis boil'd, skim ir, 


firſt blanch'd in hot Water; and when it 


mpignons, a little Parſley, and green 


Wd Nutmeg, with a Lump of Butter of the 


Wh Onion-juice, and pour it into your Por, 


Elts in the following manner: Take ſmall 
ampignons pick'd; put a bit of Butter of 


er a Stove, brown it with a duſt of Flour, 


n put in your Carp's Melts, which muſt 


has 


— 
= 


= * oft — — c 1 
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proceed in thickening it with Cullis, Wh 


Por, and diſh it up; let your Ragout hey 
liſhing, and pour it over it, and ſerve t. 


The Macreuſe ſtew'd 4 la Braiſe n 
alſo be ſerv' d up with a Ragouit of Oſt 
or Craw-fiſh, Endive or Cellery. They; 


Chapter of Ragouts. 


I drawn, roaſt it, baſting it on the 
with Salt, Pepper, Butter, and white Yi 
mixt together; when enough, make a Sa 
with the Liver, which you muſt cut 


with Pepper, Salt, Nutmeg, Rocambot 


and a Glaſs of white Wine; when don 
| lice it upon the breaſt, cruſh it, put yu 
Sauce over it, and ſerye it up. 
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has had two or three boils in your Ragol 


your Macreuſe is ſtew'd, take it out off 


hot for Entry. 
of making theſe Ragoùts may be ſeen int 


OO A Roaſted Macreuſe. 
A FTER your Macreuſe is picky 


ſmall, and put it into the Dripping-yu 


Echalottes cut ſniall, the Juice of an Orang 


an 
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100 8 | We 
CHAP. Ml. 

q : Of * T urbots and Sous. 

m Cour ſe of Turbots. 

Iten 


Tur bot. with Meat. 


AK E a middle ſized Turbot, gut 
it, waſh and drain it, then put in a 
F Stew-pan, ſome Slices of Bacon and 
nions, Sweet Baſil, Fennel, and Bay-leaves z 


din your Turbot, ſeaſon it with Salt, 

copper, Cloves and Lemons ; cover it with 
ces of Bacon, pur in it a Bottle of white 
Su ine, and ſome Water: put it to boil, 


hen done, drain it, diſh it up with Gravy 
Ham over it, or an Italian Sauce. (See the 


hapter of Cullis and Sauces ;) lervei it up hot 
r firſt Courſe. 


Turbots with Craw fiſh with Grams 


AKE a middle ſized Turbor, ut it 
do boil gently, as that above; 12 
Pne, take it out to drain, diſh it up, and 

pt a Cullis of Craw-fiſh over it, and ſerve 
up hot for a firſt Courſe or Remove. 


"a the Craw. fiſh Cullis in the OR of 
1 : 


A | 


vor. IN, pe ur: 
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5 Turbots (the Italian way.) 
* AK E a middling | urbot, gut, yy 
and drain it; take a Baking.yy 
and put in it ſome Slices of Bacon, Onion 
{weet Baſil, and Lemon cut in Slices; 90 
put in your Turbor, ſeaſon it with $1 
Pepper, fine Spice, Cloves, Lemon:jui 
and Lemons cut in Slices; cover it gi 
| ſome Slices of Bacon, and put it to bake 
the Oven; mince a dozen of Echalottes,p 
them into a Stew-pan with a Glaſs of Chir 


pain, put in ſome Beef-gravy, a little Gn 


of Ham; put it over the Fire, and put ini 
two Spoons full of good Oil, the Juice 
two Lemons, ſome Salt and pounded Py 
per. Your Turbot being done, dith it g 
put your Sauce over it; ſerve it up hot f 
a firſt Courſe or Remove. 
 Turbots (in Court- Bouillon. 
UT your Turbot, waſh it, wrap! 
up in a Napkin, put the quantity 
Salt requir'd in a Kettle with Water, {tir 
now and then till melted; let it ſtand t 
ſettle, after which ſtrain the Water throup 
a Cloth, and put it to your Turbot ; “ 
there be two quarts of Milk with Wat 


to boil it: let it be high reliſh'd, let you 


Kettle be kept very hot but not boil ; at 


when you are ready to ſerve up, take ol 


Jour Fiſh, fold a Napkin upon your Diſk 


will 


hit 
1 


Lilley, ſerve it up hot. 
Slax d Turbots. 


your Diſh, gut and waſh it, and cut off 


NO | d cut off | 
„e Fins, lard it with fine Bacon; take a Stew= 
judo, put in a Bottle of white Wine, with an 


ew pan Over a Stove. When your Wine 


$f 

den it has boiPd ſome time, take it out, get 
Jelly in readineſs made thus; take ſome 
es of Veal, and Ham, cut in ſmall 
ce ices, and put them in a Stew-pan, with 


* it may glaze well; being glazed and 
iry ady to ſerve up, put an Italian Sauce in 
rer Diſh, with your Turbot over it, and 


nd if 
road 


Ive it hot for a firſt Courſe. 


Larded Turbots, 


wid AK E a Turbot the bigneſs of your 
vol Diſh, gut and waſh ic, cut off the 
all us, and lard it with fine Bacon; chen 


e Ol 
Dil 
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ich your Fiſh over it, garniſh with green 


FAKE a ſmall Turbot, the bigneſs of 


nion ſliced, Salt and ſweer Baſil, put your 


gas to boil, put in your Turbot, and 


Onion cut in pieces, moiſten it with _ 
oth, and put it to boil ; being done, ſtrain 
your Jelly, and put it in a clean Stew-pan 

er the Fire, and let it boil till it is turn'd 
Caramel, vg. glazed, then put in your 
jurbot, and put your Pan over hot Cinders, 


y in the bottom of a Silver Diſh, or a 
king. pan, Slices of Bacon, and put in your 
urbot, ſeaſon it with fine Salt and a Glaſs 
. 3 ne 


: 
f 
1 
[ 
| 
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of Wine, ſome Slices of Onion, and of! 
mon, and a bunch of {weet Baſil ; then q 
ver it with Slices of Bacon, and put i} 
bake. Being done, take it out, and take 
the Fat, diſh it up with an Italian Cullis, of 
any other, and ſerve it up hot for a ii 


7 wot! 


Courſe or Remove. 


BroiPd Turbots en Maigre (the lll 
MAKE a Turbot according to theh 
2 8 neſs of your Diſh, gut and wahi 

cut off the Fins, and drain it, ſtrow it yi 
Salt and Pepper, _ and bottom, put iti 
_ Diſh with two Glaſſes of good Oil, andi 
Juice of two Lemons with Bay-leaves; pl 
your Bay- leaves upon the Gridiron, and 
your Turbot over it to broil: being done 
one fide, turn it, baſte it with the ſame 
it was marinated in before. Being dong,t 
ſome Echalottes, pick them and mince ti 
put them in a Stew- pan with the Juic 
two or three Lemons, a little Oil, a Glab 


I 
white Wine, Salt and Pepper. Diſh up jup 
Turbot, put your Sauce over it, ſerve ii 
for a firſt Courſe, or Remove. not! 


Vou may ſerve up a piece of Turbo! 
| ſame as a whole one. 
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pother Way of Dreſſing Turbots with an 
Italian Sauce. 


RESS your Turbot as the ao 
mention'd en Court Boitillon; being 


bauces aud Cullis' . 


Auother way of Dreſſn ing 7 e | 


neſs of your Diſh, gut and waſh it, 

Bil it in Salt and Water, blanch a little Par- 
y,a little Mint, and a little Tarragon, put 
nce them very ſmall, put them in a Stew- 
e Juice of a Lemon, ſome Salt, a piece of 
ter, a minced Anchovy, and a little Nut- 


bur Sauce. Your Turbot being drain'd, 


up hot for a firſt Courſe or Remove. 


Parſley Sauce. 


emon cut in Dice, ſeaſon it with Salt, Pep- 


Pn, take it out, and put an Italian Sauce 
her it; you'll find this Sauce i in the Chapter : 


\AKE a Turbor according to the big- 


em into cold Water and ſqueeze them, then 

n with three or four Volks of Eggs, half a 
Jals of Oil, and half a Glaſs of white Wine, 
eg; take out your Turbor, and thicken 


it up with your Sauce over it, and ſerve 


wther a of Dreſſing Turbots with a 


| AKE a middle ſized Turbor, gut 

and waſh it, put it to boil in Salt and 
ater, being done, blanch ſome Parſley, 
ueeze it well and mince it, then put it in a 
ew-pan with a minced Anchovy. half a 
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take out your Turbor, drain it, thicken you 
Sauce, diſh it up with your Sauce over; 
and ſerve it up hot for firſt Courſe of þ 


"TAKE a middling Turbot. gut a 


put in a Stew. pan a few green Onions at 
Parſley, with ſome Sweet-herbs minced, at 
a piece of Butter: put in your Turbot, do. 
with a ſlow Fire to get a Taſte; turn it: the 
take it out and ſtrow it with fine Crums( 
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per, a piece of Butter, a duſt of Flour um 


a drop of Water; being ready to ſerve 1 

the 
Re 
Atte! 
Puce 


| How to dreſs Turbots with Fett hel. 


waſh it, cut off the Fins, and wipe 


Bread, ſeafon'd with Salt and Pepper, then pu d 
It to broil ; when broil'd on one fide, ui en 
It: being done, diſh it up with a Remoulid th 
under it, or a Robert Sauce, or E chat 
|"O Ed ne 
How to dreſs Turbots in Slices, d lad 
EE (Momma): 
3 AK E a Turbot, gut and waſh it ie 
L clean, take off the Slices the belt “* 
can; put in a Stew-pan a Lump of Butt 
ſome Slices of Onions, Parſley, ſome ip 
of Baſil, then put in your Slices of Turbo alte 
cover them with Slices of Onions WM" 
of Lemons, ſeaſon'd with Salt, Peppe 
Sweet-herbs, and two Glaſſes of vi" 
Wine; let it do gently : being done, u * 
out your Slices and Por them with #1 urb 


0 
% 
* 
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ums of Bread, and place them in a 

Pling-pan, then make them take a Colour 

the Oven, or broil them : Diſh ir up with 
Remoulade over them, or a Sauce with 

Witter, or a Ravigotte. See the Chapter of 
juces. ny 


| Turbots marinated and fried. 
FAK E ſome ſmall Turbots, gut them 


and waſh them, take off the Heads 
fins. Cut them in pieces, put 
em to marinate in Vinegar, ſeaſon'd with 
t, Pepper, green Onions, Parſley, ſweet 
flick, Thime, and Bay- leaves, and let them 
in the Pickle an Hour; then put them 
drain, rowl them in Flour and fry 
em; being fried, diſh them up garniſh'd 
th fried Parſley, and ſerve them up for 
ſt Courſe, Whole Turbots are done the 
way. V 
| Turbots for Diſhes en Maigre. 
AK E a Turbot, gut, waſh, and 
drain it, put it in a Baking- pan or 
ew-pan, ſeaſon it with Salt, Pepper, Fen- 
„ Bay-leaves and Parſley ; put a lump of 
tter in a Stew-pan over the Fire; when 
elred, put in a duſt of Flour, keep it 
ring : being half brown, moiſten it with 
h. Broth, and empty it into your Baking- 
In; boil a Bottle of white Wine, and put 
allo in the ſaid Baking-pan ; let your 
urbot moiſten enough, and put it to boil ; 
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being done, let it be of a good Taſte, and len 
it in its Gravy a Couple of Hours, tot 
ſome Reliſh ; then take it out, and let 
drain; diſh it up with a Ragout of ſoft Rog 
with Muſhrooms, Truffles, and ſerve ity 

hot. You'll find this Ragout in the Chayy 

of Ragouts. C 


Turbote with Craw-fiſhes (en Maigre, 
OIL your Turbot in the ſame man 


IJ as thoſe before; it being done, takej : 
out of the Baking-pan; let it drain, ily 
it up with a Ragout of Craw-fiſh Tali 
Muſhrooms, Truffles, bottoms of Artichoke y 

and tops of Aſparagus in the Seaſon ; let rk 
Cullis of your Ragout be of a good Tr! 
JJ hot EEE pe, 
Fou ſerve Turbots en Maigre with Hits 
ſorts of Ragouts of Fiſh ; as with Rage ſit 
of Oyſters, Muſcles, Truffles. MulWWke 
rooms and Morille's, See the Chaptet ih fo 
Rgouts. „„ ES oup 
© Turbots (en Gaſſerole,) © * 
Ur your Turbot, waſh and drain itt! 
pur ſome Butter in a Silver Dil ter 
biguels of your Turbot, and ſpread it em 
over, ſeaſon'd with Salt, Pepper, and a lit! thi 
| Nutmeg, ſome minced Parſley, green Ce t 
bol, and half a Pint of Champain or wil tt 
Wine; cut off the Head and Tail of jop 
Turbor, and put it in your Diſh ; ſeaſon ot 


equally both top and bottom, beſprinkie 
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In melted Butter, ſtrow it with fine 
ms of Bread, and put it in the Oven; 
ing done, and of a fine Colour, take it 
take off the Fat, clean the border 
the Diſh, and put an Anchovy Sauce 
nd it, or a Cullis of Craw-fiſhes. Let it 
e of a good Taſte, ſerve it up hot. | 

BY ou may allo ſerve it up without Sauce. | 


Tarbots with Anchozy Sauce. 


e it out, and let it drain, and diſh it up. 
ke a white Sauce thus: Put in a Stew- 


ome Capers, if you think fit, toſs it up, be- 


p hot 


2 0 Farhots 


UT a Turbot, waſh, drain, and 
wipe it, then put it in a Kettle, 
in a Stew-pan ; melt the quantity of Salt 
want in Water; being melted, ſtrain 
r Brine thro' a Cloth, and put it into 
r Kettle, and put it over the Fire; when 
pe, take it off, and let it ſtand a little 

lits own Liquor to take a Reliſh; then 


ſome freſh Butter, with a duſt of Flour, 
ouple of minced Anchovies, and a couple 
whole Chibbols, one or two Slices of 
mon, ſeaſon'd with Salt, Pepper, and 
tle Nutmeg; moiſten it with a little 
ter, and a daſh of Vinegar; you may put 


thick enough : let it be of a good Taſte; 
e the Chibbol and the Lemon Slices our, 
the Sauce over your Turbot, and ſerve 


ou may add alſo Cullis of Craw-fiſh. . 
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AP AKE ſome Parſley and Chibbol, 2 


Mey and Chibbol, and ſome miniced $ 
lots, ſeaſon'd with Salt and Pepper, for 
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Turbots (a la Bechamellle,) 


mince them very {mall, put in a Sau 
pan a good lump of Butter, with your br 


| Nutmeg, and a duſt of Flour: Take a Ty 7 
bot boil'd in Court Bouillon, take it of . 
pieces and put it into your Stew. pan; p 1 
in a little Cream, Milk, or a little Wah (,; 

put it over the Fire, and ſtir it now 2 5 
then, that your Sauce may thicken ; th 4 
let it be of a good Taſte, diſh it up, x i 

ſerve it up hot for a firſt Courſe, BK, 
| You may dreſs Dabs, or Salmons the f E 
way; they may allo be put in the Ori 

ſtrowing them with Crums of Bread, ; 
ſerving them up with Lemon: juice. 
JJ ; dethi 
CHAP. XIII I 

ON agal 

Of Sali- Fiſh. \ 

[ALT- FIS H is known by every in 
8 dy to be a Sea Fiſh, which comes lihFave 
ed from Newfoundland ; and mi Ent 

a good ſubſtantial Diſh. It is alſo ure 
freſh, under the Name of freſh Cod, t o 

is much better and more valued RF. bl 
the other: We ſhall not ſpeak here of "hi ard 
way of Dreſſing it the common way Knothe b 
by every body; but how it can be di 01 


ſeye 


Peral ways, and made Rich and Reliſhing, 
will be {een hereafter. 


F reſh-Cod in Ragout. 


Fand Salt: Make your Sauce with Butter, 
| d Flower, | Oyſters, Capers, and Pepper : 
W it be white when ir is ſerv'd up. 


_ wiſe, 


I'd in Cream. Then put the Skin over 
again, to have the ſhape of a Cod's 


h Crums of Bread, ſend it to the O- 


Ur elle you may ſerve it up with a Ra- 


„ blanch'd in a Stew pan, with good But- 


© 


he bottom of your Diſh, and the Cod's- 
| over it, and ſerve it up hot for Entry. 


| CALE y our Fiſh, Lois to e a2 
) Vinegar, bitter Lemon, Bay-leaves, Pep- 


Salt Tail done in the Stew-pan, or other- 


AKE a fine Salr Cod's Tail, and after 
you have ſcal'd it, rake off the Skin 
wnwards. Take off ſome Slices of the 
h, and fill up the hollow places with 
dd fore'd Meat made with the Fleſh of 
ps and Eels, ſeaſon'd with Pepper, Salt. 
ampignons, Sweet-herbs, all well minc'd 
ether, with Butter and Crums of Bread 


il; and after you have ſtrow'd it well 
in a Baking-pan, or a Silver Diſh ; let 


aye a good Colour, and ſerve it up hot 


it of Champignons, Morilles and Truf- 


and a good ſeaſoning; put your Ragoũt 


IF 


— — 
— 
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If you have a mind to iry it, you ni 
put it in hot Water, without letting it h 
to keep it whole; after it has been dit 
ed, ſtrew it with Flour, and fry i | 
drawn Butter. Serve it up with Lemon it 
and Pepper: you may allo ſerve it up yj 
a minced Sauce, or elſe an Anchoyy u 
Caper-Sauce. es 


Halt Cod fryd another Way. 
AK E a Cocks-Tail, the Salt being x 
taken off; let it be whole or cut in 
Slices: wipe it well off, and ſtrow it yi 
Flour; fry it in drawn Butter, let it hy 
a good Colour, and ſerve it up dry, garni 
with fry'd Parſley. Freſh Cod is dreſs 
the ſame manner by marinating it. 
Salt Cod with a Robert Sauce, 
N/ OUR Cod being fry'd, as bel 
make a Robert Sauce, thus, 3 
Take Onions cut into Dice or Slices, | 
them in a Stew-pan with Butter; ti 
being colour'd, ſtrow a duſt of Flour 0 
them,  moiſten them with Fiſh-Broth, 
Gravy en Maigre, let them ſtew ſoftly 0 
a flow Fire: when done, put your 00 
Tail or your Slices to ſtew gently 
the Robert Sauce; when you are read) 
ſerve up, let your Ragout be rcliſhing. 
Fou think your Sauce not thick enough, 
a little Cullis to it, and a little Muſtard 
a daſh of Vinegar: Diſh up your Cod'sT 


way — 2 [EY T - 


—— — 


= — 2 — 2 
— _ 2 ——_————— — — — — — — — — ————_—_ 


— — — — — 2 > 
- — —_— 
s — — A ĩͤ — = — — 


— — — wo 
ny — — 


P THE MODERN CO OR. 141 

1 slices, and pour your Robert Sauce over 
em, and ſerve them up hot for Entry. 
They may be ſerv d up without being ſtew- 
nn che Sauce; to this purpoſe your Sauce 

Wing ready done, you put them into a Diſh, 
jd put your Slices over them, and ſerve 
en up hot for Entry or Hors d' Oeuvre. 
They ſerve up theſe Cod's Tails, and theſe 
bd Slices likewiſe, with a Ragout of Cu- 
Wnbers the ſame as that made with Grayy, 
bd inſtead of moiſtening them with Gravy, 
Wu moiſten them with Fiſh Broth, or Broth 

ade of Endive. ER RE 


Salt Cod Tails in Surprize, 
PAKE the Fleſh of a Carp, and the 
| half of that of an Eel, with a little 
rey, a few green Onions, and ſome 
ampignons ſeaſon'd with Pepper, Salt, 
WF'ccr-berbs, fine Spice, a little Bread boil'd 
Milk or Cream, with ſome Volks of Eggs, 
well minced together, with ſome freſh 
Itter, according to the quantity of the 
ch you have. Then boil a Cod's-Tail, take 
oft in Slices; but keep the Bone and the end 
the Tail, that holds to it. Make a Ra- 
ur with Champignous and Truffles, which 
du fry a little in a Stew-pan in a little 
own Butter and Flour, and moiſten it with 
th, let it boil ſoftly, and skim it well; 
it in ſome Carp's Melts, and your Slices 
Cod, and thicken it more with Craw-fiſh 
; Tis, or ſome other. Let your Ragout be re- 
1 liſhing. 
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Baking pan. make it into the ſhape of a Co 
Tail with your forc'd Meat - make 4 00 
der round it, the height of three Fing 


the lame forc'd Meat, and with beaten Ig 
dip in it a Knife to make thereby yy 
Cod very ſmooth ; then melt ſome | 
Butter, put the ſame over it, and ſtroy 
with fine Crums of Bread, ſet it a ſteyir 
let it be baked, or under the Cover of 
Baking- pan, let it have a good Colour, a 
ſerve it up hot for Entry, 


| Baking-pan, you muſt put in the botton 
or a {mall Abeſſe made of Paſte to hinder 


from ſticking, and that it may the eaſiet i 
Into the Dith you ſerve it up in. 


| as you can; make a Sauce with freſn i 
ter, a duſt of Flour, ſome Parſley « 
ſmall, ſome Truffles and Champignons, 


meg and Cream; put your Cod's Slices 


too falt, and let them grow * 7 
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liſhing, and put it in a place to cool: ) 
your Fiſh bone together with the end: 
the Tail hanging ar it in a Silver Di 


and put in it your Ragodt, cover it yy 


— Obſerve, that when you put it int 


it ſome very thin and {mall Slices of Br; 


Salt Cod (d la Sainte Meubout) 
OIL a couple of Cod's-Tails in Watt 
then take them off in Slices as l 


the ſame way; ſome Capers, Pepper. 


it, and let them ſtew upon a Stove vil 
ſlow Fire. Let them be reliſbing, and! 
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IS d Oeuvre. . : 8 


Salt Cod the Italian ay. 


it be in full Water, and one boil will be 


r Cod out of the Water, and put it into 


$ of good Oil, a little beaten Pepper, 


pot for Entry. 
Dry Cod. 


let it ſoak from Night till Morning; 


Water. 


h of Carps in the bottom of your Diſh ; 
e way of making the ſame is ſeen in the 
Lapter of Ragouts :) garniſh the brim of 
ur Diſh round with your Slices of Cod, 
let them not cover your Haſh in the 
dle, and ſtrow fine Crams of Bread all 
it; ſend it to be bak'd to get a good 
our, and ſerve it up hot for Entry, or 


AK E white Cod, that is well ſcal'd 
and ſoak'd, take oft the Salt carefully; 


ugh: Take a Stew-pan, put in it a lump 
butter, ſome green Onions cut ſmall, Par- 
, lome Garlick and Sweet- herbs: Take 


Stew-pan over the Butter, put in ita 


h an Orange-juice; ſet your Fiſh over 
Fire, keeping it continually ſtirring, 
it may grow thick; this done, and it 
Ig well taſted, diſh it up, and ſerve it 


AKE dry Cod, cut it into pieces, and ; 


it with a great boil anda quick Fire: take 
ew. pan, put in it a good lump of Butter, 
green Onions, Parſley cut ſmall, and 
en Pepper. Take your Cod out of the 
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Water, put it over your Parfley, and py 
it Onions done 4 la Braiſe; then put yy 
Cod over the Fire, and ſtir it till it be pr 
thick; this done, let it be reliſhing, dj 
up, and ſerve it up hot for Entry. 

+ Salt Cod (a la Provencale) Wk 
TI OIL your Cod the ſame way 231 
2 before; put in a Stew-pan a 0 

of good Oil, ſome Parſley and green Oni 
cut ſmall, half a Glaſs of white Wine, u 
Cloves of Garlick, the Juice of a coupt 

Lemons, and a few Crums of Bread; 

your Cod by ſmall Bits in your Compoſrin 
put it over the Fire, taſte your Fiſh, 
make it reliſhing ; then diſh it up, andk 
JJ Entry. ooh 
FHalt Cod (the Dutch Way.) 
| AKE ſome Cod well ſcal'd, and! 
whiteſt you can get, the Salt be 
well taken off, boil ſome {mall Carrots 
Water, then throw your Cod cut into Si 
into it; your Cod being done, diſh it! 
and with each Slice of Cod, two or if 
ſmall Carrots : Take ſome Parſley v. 
and cut ſmall, which you put in a 8 
Boar, and melted Butter in another, mn 
| ſerve up your Cod hot for Entry; Mr 
might be put into the Butter, bur "Wm 
Body does not like it ſo ; it ſhould hohe 
be upon the Table, . 


H 
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CHAP. x. 
Of Tunny and Tenches. 


s a large Sea-Fiſh, which they marinate 


1 
3 


t in it your Tunny cut into Slices; ſeaſon 


pe it up hot. 


d, inthe ſame manner as they make Sal- 


—-pycs; and you may make other En- 
in the ſame manner as you do with Sal- 


OO Roaſted Tumny. 3 
UT your Tunny into large pieces, 


m on the Spit, and make a Marinade in 


* 


in Provence in France, and eat it like 
Sallet; it may be eaten in a Paper or Sil- 
Caſe. Rub the ſame with Butter, and 


with Parſley, green Onions, Pepper and 
eet herbs: continue this till your Cafes 
nid up; put ſome Butter over it with 
ums of Bread. Let it be done in the O- 
„ or under a Cover; give it a Colour and 


When the Tunny can be got freſh, you 
} make Pyes with them either hot or 


each weighing about two Pounds, lard . 
m With Slices ot Kel and Anchovies; put 


Smanner, Take half a pint of Vinegar with 
Onion cut into Slices, ſome Slices of 
mon, whole green Onions, Pepper, Salt, 
jay-leaf, and ſome Butter; put the Poĩiv- 

_ ODEs 9.2 57 --Mf 
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rade under your Tunny, and beſprinklety 
always whilſt a doing; being done, . 
them off; take what is in the Dripping.y 
take the Fat off. and thicken it with Cy; 
put to it ſome Capers, make it not too jj 
diſh your Tunny up, puting the Matin 
under it, ſerve it up hrt. 

_ 5 Fryd Teuches. 
JOIL ſome Water, then take 

| oft, put in it your Tenches, ſtint 
them about; take them out again, 4 
ſcrape them very white and clean, and ij 
them well; gut and ſplit them in the bu 
ſtrow a little Salt and Flour over them, x 

fry them. Being fry'd and of a good Col 

take them out and put them a draining, d 
them up, and ſerve them up hot. 


SM 


Fricaſſee of Tenches with a white Sullt, 
; L H E Tenches being ſcrap'd very wi 

JMJgut them and cut off their Heads, 
them in the middle, and cut them into ſix 
ces, waſh and wipe them well; put Butteri 
a Stew pan ſet over a Stove ; the Butter! 
ing melred, put in the Tenches thus « 
with Champignons; ſeaſon them with & 
Pepper, a Bunch of Sweet herbs; toſs u 
Pan, then put a little Flour over it, and n 
ſten it with a little hot Water: Boil apilt 
white Wine, and put the ſame in the Fricaſk 
Being boil'd pretty ſhort, make a thicki 
with three or four Volks of Eggs, y 
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a tir up with a little | erjuice, Of 921.2 1 


le white Wine boiPd, thicken your . 


. 


ich alittle Nutmeg : See your F ricaſſee be 


i 


Br icaſee of Tenches with a brown Sauce. 
gut them and cur off their Heads, ſplit 
Sem in two, and cut them into four or fix 
feces, waſh and wipe them well; put ſome 


Þtter into a Stew-pan over the Fire, put a 
it of Flour in it, and make it brown; be- 


Int of white Wine, pour it into it; being 


liſhing, diſh it up handſomly ; ſerve it up 


ey have been blanch'd, 
Forced Tenches. 


ke off the Skin with the point of a Knife, 


ee therewith, as you do a Fric.iſce f 
lets: put in it a little Parſley cut {mall 


a good Taſte, diſh it up handſomly, ſerve 


HE Tenches being ſcrap'd very white, 


g brown, put your Tenches into the Stew- 

bn with Champignons, and ſeaſon them 
lich Salt, Pepper, a bunch of Sweet-herbs; 
Fring given it a toſs, moiſten it with Fiſl⸗ 
Woth, or elſe with Onion-Gravy : Boil a 


ne, thicken it with ſome Cullis : Let it be 


When Aſparagus and Artichokes are in 
alon, you may put ſome into it, after 


"OUR Tenches being ſcrap'd very 
white, ſplit them a little in the back, 


t the Bone through at the end of the Tail 
| W „ 
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and Head and draw it out; then u. 


put the Fleſh upon a Dreſſer with Chang 
nons, a little Parfley, green Onions 


| Spices, and a few Sweet herbs, mince 
well together; put in it ſome freſh By 


Crums of Bread boil'd in Cream or Mil 
up, put drawn Butter into a Stew-pan oj 
the Stove ; being hot, flour your Tench 
ing well colour'd, take them out: put hi 
put in a little Flour, keeping it ſtirring ; b 


ing brown, moiſten it with Fiſh-Broth, 
Onion Gravy, with a little white Wine 


herbs, and let them be a doing over a fl 
Fire: being done, take them out, diſh the 
up, and pour over it your Ragout, fen 


you do them in a {mall Seaſoning, putti 
a Ragour of ſoft Roes over them. 


For the way of making Ragouts, ſee i 
Chapter of Cullis and Ragouts. 


9 * 1 2 - 5 - 
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the Bones out of a Tench or a (x 
ſmall, and ſeaſon it with Salt, Pepper, fy 


ter, with the Volks of three or four Pg 
all being ell minc'd together, force they 
with your Tenches; this done, ſow the 
a little and let them fry one by one: hg 


ter of the bigneſs of two Eggs into a Stey 
pan over a Stove ; the Butter being melt 


place your Tenches in this Sauce; {cal 
them with Salt, Pepper, a Bunch of Set 


them up hot. es ee de 
At another time inſtead of frying ther 


Another time you may put in a Ragol 
made with Craw-Fiſh Tails or Oyſters. 


Ty” . 
1 


2 
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Jenches dreſs'd in a Stew-pan. _ 
rob R Tenches being forc'd in the 
manner aboveſaid; rub a Silver-dith or 


ug: pan with Butter, ſeaſon your Fiſh with 


Wilt, Pepper, ſweet Herbs, fine Spice, an 
nion cut in Slices, with ſome whole green 
Inions; place your Tenches over it, ſeaſon 
Wer, ſtrow them with fine crums of Bread, 


rd, diſh them up, and ſerve them up 


y. — They ſerve them up with all forts of 


is but the Ragout that makes the diffe- 
the Chapter of Ragouts. 
Tenches Forc'd and Fry d. _ 


e lame forꝰ d Meat as thoſe before; be- 


ampignons or Truffles, and ſerve them up 


Dem all over, moiſten them with melted. 
bd ſend them to be bak'd ; being well co- 
ots or Herbs put under them, or elſe with 
Wine Cullis of Craw-Fiſh, or Anchovy vane; 


nce : The way of making Ragoùts is ſeen 


JEING ſcrap'd very white, ſplit them 
|) in the back, gut and force them with 


> force'd, fow them up; melt Butter, and 
t Salt in it, dip them in it, ſtrow them 
th Bread, and put them a broiling : being 
ll colour'd and done, diſh them up; put 
der them a ſlight Ragotit made with 


111 Tenches 


ces, place them in a Diſn; ſeaſon them with 
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8 Tenc hes with Fillets marinated, | 1 

/ OUR Tenches being icrap'd very 
white, gut them, cut off the Head 
and ſplit them in two, which you cut in Sl. 


Salt, Pepper, whole green Onions, Parſley, 
an Onion cut into Slices, a Bay- leaf, a litt 
ſweet Baſil, ſome Cloves and a little Vine 
gar; ſtir all well together, and let them mai 
nate about two Hours: this done, take ou 
theFillets, wipe them between two Towel 
flour them, and fry them in drawn Butter 
Being well colour'd, take them out, dil 
them up handſomly, with fry'd Parſley 
ſerve them up hot. e 

3 od 

S a Sea, as well as a River -Fiſn; the one 

as good as the other: Scale and gut 
ſlice it in the back, and having rub'd it wit 
melted Butter, put it a frying ; make yol 
Sauce with Butter, Capers, Slices of Lemot 
Salt, Pepper, Nurmeg, and Verjuice or L 
mon: juice. It may be alſo fry'd with dra) 
Butter, then diſh it with the ſame Sauce at 
Capers, and Anchovies, or with a mine 
Sauce, or Parſley Sauce; ar another til 
.you may boil it, and ſerve it up with! 
2 They may alſo make Pyes with M 


vith 

hem 
t it 
auce 
DO ve 


f {ww 
t in 
ead 

Ake i 
cep 
nanne 
hink f 
ake t 
eve, 
auce 

Water 
ne by 
dleve. 

uto a 


Ft 
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Eutry of Cod in Court Baiillon the Dutch 
| Hay. 1 | 

QUR Cod bei 
waſh'd, cut it into Slices to fill your 
iſh with. Put your pieces of Cod in treſh 


Vater, and then into a Kettle with Water; 
hen the Water boils, put in your pieces. 
rith Salt and Vinegar; being boil'd, diſh 
hem up, covering your Diſh well; then 


t it drain, and ſerve it up with a thick 
nove. . 


Entry of a Cod's Head. 
AK E a Cod's Head, with ſix Inches 


our Water be well falred ; put a bunch 


Water, then take them out, and let them 
ne by one drain upon the backſide of a 


* 


ug ſcabd. gutted and | 


auce and Parſley for an Entry or a Re- 


of the Body; boil them with Water 
od Salt, a pint or more of good Vinegar, let 


ſweet Herbs into the Water, an Onion 

t in Slices, with ſome Cloves. Bind the 
ead with Pack- thread in boiling ir; then 
ake it out to be drain'd, and diſh it up. 
cp a Sauce ready made in the following 
nanner: Take any number of Oyſters you 
bink fir, blanch them in their Liquor then 
ake them out, and let them drain upon a 
eve, and keep the Liquor to make your 
auce with; put your Oyſters into freſh. 


eye. Put about a Pound of good Butter 
to a Stew. pan with a little Nutmeg, a duſt | 
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7 
of Flour, Salt, Pepper, a little Mace, a daſſ alt, 1 
of Vinegar, with ſome of your Oyſter L. Holks 
quor, Parfley blanch'd and cut ſmall, and don 
three or four Anchovies, cut the fame ih over 
thicken your Sauce upon the Fire; let it be Natry. 
reliſhing, and put in the white of your Oy. 
ers, or your whole Oyſters; (this depend. 
on the Workman :) put your Sauce over it 
and ſerve it up hot for Entry or a Remove. WH. 
Other Entry of Cod. Ht 
AK E Cod well waſh'd and clean'd Wan, 
1Jif i be the bigger End, cut it in picW{fpnel: 
ces; if it is the Tail end, you muſt bind ii lump 
with Packthread; then put your Cod in With a 
Baking- pan or Silver Diſh. with Butter, Sa 
Pepper, fine Spice, an Onion, a little FillWoſſes 
Broth and a Glaſs of Wine Then ſend you em, 
Cod to be baked, or elle to be done und aſon 
the Cover of a Baking pan; being almolinc Sx 
done, take ir out, put in it a daſh ot Vinegu one, 
and ſtrow Crums of Bread over it, put it int ſm 
to the Oven again till it is done; let it Md ſe 
well colour'd ; ſerve it up hot for Entry. ; 
Entry of Cod with ſeueet Herbs, 
OIL your Cod in white Wine, {c 
| ſon it with Salt, Pepper, ſweet Basil r 
'hyme, Bay- leaves and fine Spices, Beige tl 
boil'd, take it out, and lay it in its Diloiſte 
with a Sauce over it, ſtrowing ſome crun ud a 
Bread on its top, then bake it. MakWppe: 


your Sauce with Butter, a lircle Nate dftly 
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alt, Pepper, a daſh of Vinegar and two 
olks of Eggs: Then thicken your Sauce 
pon the Fire ; and being thicken'd, pour 
over your Cod, and ſerve it up hot for 
my. TY OW a Or 
Fricaſſee of Cod. 
AK E the Sounds, Roes, Sc. of ſe. 
[| veral Cods, ſplit them and ſcrape them 
ell; then. blanch them: being blanch'd, 
ur them in freſh Water, waſh them very 
can, and cut them into ſquare pieces, the 
pneſs of the end of a Thumb. Then put 
lump of Butter in a Stew-pan, toſs it up 
ith an Onion cut ſmall ; after that put in 
our pieces, and give them two or three 
oſſes; this done, put a little Flour over 
hem, moiſten them with a little Fiſh-Broth, 
alon'd with Salt, Pepper, ſweet Herbs, 
ne Spice, and let them ſtew gently : Being 
ne, thicken it with Volks of Eggs, Parſſey 
t ſmall, with a daſh of Vinegar or Verjuice, 
ad ſerve them hot for Entry, 


Fricaſſee of Cod the Italian Way. 

AK E the Sounds of Cods accord- 

ing to the bigneſs of the Diſh you 

ill make: Cut them into Fillets, and 

, pls them up in Oil with an Onion cut ſmall, 

Woiſtea them with a Glaſs of white Wine, 

id a little Fiſh-Broth, ſeaſon'd with Salt, 

per, and beaten Spice, and let them ſtew 

fly ; let them be of a good taſte : 3 = 
ES them 


do them in the ſame Menu du Roi, lik 
Beef. Palates, and Hog's Ears: and you my 
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them with Volks of Eggs, much Lemon 
Juice, and Parſley cut ſmall. You may ad 
Champignons and Truffles; being thicken 
_ diſh them up, and ſer ve them up hot ff 
 Entry._—— You may alſo make them i 
Hotch-Potch, call'd Menu du Roz, or lik 
Beef. Palates and Hog's Ears. You may al 


| likewiſe fill up theſe Sounds with fore 
Meat made with the Fleſh of Cabillay, « 
bother Fiſh cut into Slices mix'd with fore 
Meat done in a ſeaſoning ; ſerve them u 
with a white Sauce, or an Oyſter Ragoit, c 
a Parſley-Sauce, or an [ra/:an Sauce, yo 
_ garniſh your Diſh with ſoft Roes of Col 
try'd. . 5 
RAe. X. 
Of Carps. 
A Carp (a la Chambor.) 
: AKE a large Carp, ſcale and waſh! 
BB lard it with thick Bacon and Han 
being larded, take half a dozen“ 
Pidgeons with fat Livers, Sweet-breads, Mul 
rooms and Truffles, if you have any; p 
all together for a moment in a Stew- pan, k 
fon it with Pepper, Salt, ſweet Herbs, al 
tle Cullis, and Lemon juice; then put 1 
into your Carp, and ſew it up. Lay a Napk 
over your Dreſſer, take ſome Slices of 
con, ſpread them over your — ; 
| 3 | lende 


\ 
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agth of your Carp, put more Slices over * 


then fold it up in the ſaid Napkin, and "i 


e ic on both ends, then take a Leg of 0 
eal, cut it into thin Slices 3 put them | 9 


a Stew-pan with ſmall Slices of Ham, 

\nions and Carrots cut alſo into Slices: 
t the Stew-pan over the Fire, let them 
eat like Gravy of Veal ; and when they e 
vin to ſtick, moiſten them with Brot; 1 
gen put them in an Oval Stew- pan, toge- 1 
get with the Meat and the Gravy : Now 
tin your Carp, ſeaſonꝰd with Pepper, Salt, 


cet Herbs, Cloves, Mace, three Bottles Mt 
white Wine, and a Lemon cut into Slices 
over your Carp with the Liquor, let it boil 


ery gently. Make a Ragoũt with Sweet |}, 
reads of Veal, Muſhrooms, Truffles, Cocks; 
ombs, fat Livers and ſoft Roes of Carps. 1 


ake half a dozen young Pigeons, which _ i 
ou dreſs (au ſoleil) or with ſweet Baſil, or = 


ſtead of Pigeons, a couple of Chickens cut 
four and marinated, or elſe larded with 

in Bacon, and glaz d like Fricandos. Take 

if a dozen of Sweetbreads of Veal lard- 
with fine Bacon; let them ſtew and 
laze like Fricandos. Take alſo a dozen of 
ge fine Craw-fiſh ; boil them, then pick 
dir Tails, cut off the ſmall Claws; if you 
we Craw-fiſh enough to make a Cullis, you 
ay uſe it inſtead of other Cullis. Your 1 
arp being done, and ready to be ſervd us. 
ake it out, let it drain, keep in readineſs 1 
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Veal and Craw-fiſh ; unfold the Naphi 
take off the Fat; then diſh up your Cy 
with the Ragolit over it; garniſh your Dj 
with one Craw-fiſh, one Pigeon, and o 


Sweet-bread, placed by turns till it is ful - 
A oe Ee. 
Theſe forts of Entries generally ſerye 1 bon 
remove 80% % %%0%pſn — 1 
Anor ber Carp (d la petite Chambor,) N 
AK E a Carp, ſcale, gut and waſh i hs 

clean: Take off the Skin on d - 
ſide, lard it with fine Bacon; then take E 
Salpicon made with Sweet breads of Ve, 
— Muſhrooms, Truffles, and Cocks Condi w. 
but without Cullis: Stuff with this 50 St 
Carp; ſew it vp. Take three or four Bot om 
of white Wine, put them in an Oval Ste ur 
pan with Onions cut into Slices, ſome Moes 
mon- peels and Salt; put the Stew-pan one. 
a Stove, and as ſoon as it boils put in 5er ; 
Carp, let it boil a little, then take it o e it 
Make a Jelly with three Pounds of a Me u. 
of Veal cut in thin Slices, with ſome Se 4 
of Ham, Onion, Garlick, Cloves and 11, 
Baſil ; put all together in an oval Stew p Ste 
moiſten it with Broth, put it over the fi 
your Veal being half ſtew'd, put your Pal. 
upon a braſs Plate pierc d through, and I ki 
the ſame in a Stew- pan, or upon a Napkin, Mfg; 
it may be taken out the eaſier; it being dor 


take it out, ſtrain off the Liquor it was boil 
in, then put it again in the oval Stew? 
— 07 


THE MODERN COOK. 157 


ly; put in your Carp the larded ſide 
wowards, put it upon hot Cinders, that 
may glaze gently. Being ready to ſerve 
, take up your Carp as dextrouſly as you 
uu, diſh it up with an Eſſence, or an Ita- 
Sauce; ſerve it up hot. 

[You may garniſh it with Sweet-breads of 
kal glaz d and Craw-fiſh, if you will; and 
another time with Squobs glaz d, or Wings 


1 up hot. 
Entry of Carps ( 2 7 p Eflotfade) | 


ves, a daſh of Vinegar and a Bottle of 
ne, morſten it with hot Water, put it 
e waſh'd your Carp into a Stew. pan, with 


a duſt of Flour to thicken the Sauce, 


ter rowl'd in Flour, let it be reliſhing. 


ber the Fire, let it ſtew till it turns to a2 


fowls or Turkeys larded and glazd, and 


CALE and waſh your Carps, gut and 
J waſh the inſide with Wine; take an 
al Stew-pan the bigneſs of the Carp, put 
lome Onions cut into Slices. and then 
ur Carp; ſeaſon it with Pepper. Salt, 


er a Stove, let it ſtew; when ſtew'd, 
e it off. put the Wine with which you 


ne Anchovies cut imall ; let it have a boii 
two. then ſtrain it off; put it again into 
Stew- pan with a good lump of Butter, 


a Lemon juice: Put your Stew-pan over 
tire. thicken your Sauce, let it be re- 
ing; being well done, put in lome good 


3 | take 
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take out the Bunch; being ready to (eres, f 
diſh it, and ſerve it up hot. EE pibd 
Other Entry of Carps ſteu d. 88 
1 a Carp, ſcale, waſh and gut Map. 
1 fſplir it in two, cut each half in thWith v 
pieces, put them in a Stew-pan, with a fox 
zen of ſmall Onions blanch'd ſeaſon Hopes 
with Pepper and Salt, a bunch made yiihurcr 
Parſley and Sweet Herbs; moiſten them vi dẽ 
half a Bottle of good Wine, put them a fe HMettor 
ing, take ſome Butter, put it in a Stew. d C 
with ſome Flour; put it over the Fire, lake 
it till it begins to have a Colour; moiſten Md 
with a little Fiſh Gravy, or with Wa Nullis, 
this being well mix'd and ſtirr'd togei er i 
put it into the Stew-pan with your Canfill 
Let it be reliſhing, diſh it, and ſerve itt 

%%%ù ( C 
Eutry oa broil'd Carp. % 
C CALE and gut your Carp, flice it ed 
1 on the Back, rub it with melted ButtgWith | 
Pepper and Salt it, then broil it; put toloms 
a Ragoùt made with Muſhrooms, ſoft Rog = bi 
 Artichoke-Bottoms with Onions and Cape Cre 
Being ready to ſerve, diſh it with this Nifthh k 
gout over it, {ſerve it up hot. ie W 
„ ap's 
„„ of JOE Carp. 4 
AKE a couple of Soles with a Pear! 
bone them, mince the Fleſh with lee, 
IF 


few Onions, fine Spice, Pepper, Salt, 


eg, freſh Butter, and ſome Crums of Bread 


bined .Fleſh with Yolks of Eggs, with the 


White whip'd up to Snow. Take a large 
ap, fill it with this minc'd Fleſh, ſtew it 
ith white Wine in an oval Stew-pan over 
ſlow Fire, ſeaſon'd with Pepper, Salt, 
loves, a bunch of ſweet Herbs and freſh 


utter. Keep in readineſs a large Ragout 


id Craw-fiſh-Tails ; let it be palatable : 
lake your Ragoutt pretty thin; put to it 


er it: ſerve it up hot. 


Another Entry of Carps. eo 


Cream, put it over the Stove with good 


our Stuffing over it, beat an Egg upon a 
late, and order it with a Knife dipp'd in 
then beſprinkle it with melted But- 


| 
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bid in Cream or Milk; thicken your 


ade with Morilles, Truffles, Muſhrooms, 
roms of Artichokes, ſoft Roes of Carps, 


pod Cullis of Craw-fiſh, or any other 
ullis, then diſh your Carp with the Ragout 


ORCE them the ſame way as that be- 
fore ; let the ſtuffing be good and pala- 
ble, bake it in the Oven. To make this 
red Meat, bone your Carps, mince the Fleſn 
ith a few green Onions, Parſley, Muſh- 
doms, Pepper, Salt, and Nutmeg ; add to 

a bit of the Crum of Bread boil'd in Milk 


eh Butter, and four Volks of Eggs, with 
e Whites beaten up to Snow; put your 
ap's Bones with Slices of Bread under 
em in a Baking-pan rubb'd with Butter, put 
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1 Purey, and a good Seaſoning, putting 
ter dipp'd in Flour, and Parſley cut ſmall ; 
t oyer it a Ragout of Soft Roes in ſerving 
„ RD 
CALE and gut your Carps; take the 
Skin clean off, keep all the Fleſh, bone 
m, which is done in taking off the Fleſh 
the Fiſh by Slices with a Euife: then cut 
ery {mall, together with the Fleſh of 
| Muſhrooms and Truffles, ſeaſon'd with 
per, Salt and ſwect Herbs, all cut very 
; blanch it in a Stew-pan with good 
Butter, a little Fiſh-Broth, or thin Pu- 
Let it be well done, ſerve it up with 
 ——____ T_T. 


Other Carp in a Haſh. 
CALE and gut your Carp, take the 
Skin clean off, Bone it, cut the Fleſh 
7 ſmall, put it in a Stew-pan over the 
, ſtir it to make ir a little dry; then you 
it out upon a Dreſſer, pur to it a lump 
eſh Butter. a little Parſley, green Oni- 
with ſome Muſhrooms all cut very ſmall ; 
in a Stew-pan a little Butter, with a 
of Flour ; which when a little brown, 
in your Haſh, ſeaſon it with Pepper, 
and a Slice of Lemon; ſtir it well, 
it might ſtick, moiſten it with a little 
Broth ; let it be palatable, ſerve it up 
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All Haſhes of Fiſh are done after the fy 
manner; and when you have any Cullis, 
three or tour Spoontuls to it. 


Corps in Fillets with Cucumbers 
AKE ſome Carps, clean and or 


them as before, fry them, then 
them in Fillets; cut allo ſome Cucumbe 


and let them be marinated; then blanch the ; 
with good Butter in a Stew-pan, moi sal 
them with Fiſh Broth, or a thin Purey; Mi... 
to them a bunch of ſweet Herbs and a vii. ,, 
Seaſoning. Let them be done enough, . 4 
thicken the Sauce with good Cullis, y be 
in it your Fillets of Carps, let them ſte i Bu 
little; ſerve them up hot. ons 
A Carp in half Court Bouillon. by 

25 ARE a Carp with the Scales on 5 

cut it in four, ſtew it with wh 

Wine, or other, a little Verjuice and Vir A 
gar, Pepper, Salt, Nutmeg, Cloves, gall , 
Onions, Bay-leaves, brown Butter, and ea 
Orange peel: Let the Broth waſte, lefon! 
bur very little, put in it ſome Capers in dill te 
ing it up. „%% ler, 
Carp (in Court Bouillon) © a 
1 E? UT off the Gills, gut and boil Mons: 
den put it in a Baſon, falt it w, 2e 
boil ſome Vinegar, and pour over it; WM e 
it up in a Napkin, and put it in an oval Se. x 
pan, with ſome white Wine, ſome boil. b. 


Wat 
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wed, take it out, ſerve it up upon a clean 
ot. - - 
Other Carp broilid. 


AKE a Carp, clean and order it well 5 
rub it with melted Butter, ſtrow over 


ice with brown Butter, Capers, Ancho- 


be alſo ſerv'd up with a Sauce made with 


A Carp accompanied. 
owl boil'd in Cream; then let it dry up- 


rooms cut ſmall, ſome Parſley and green 


ter, Onions, Bay- leaves, Cloves, Pep- 
and good Butter; let it ſtew: being 


Pkin, garniſh'd with Parſley for a Dith of 


galt; broil it: it being broiPd, make a 


s, green Lemon-peels and Vinegar, ſea» 
d with Pepper, Salt and Nutmeg ; they 


h Butter, Pepper, Salt, Parſley and green 
ons cut ſmall, and a little Fiſh-Broth or 
p Parey ; put all in a Stew-pan; put in 
Carp, ſerve it up with an Orange. juice. 


AKE a large Carp, and two ſinall | 
ones, take off the Fleſh, of which you 
e a Stuffing ; to which add the Crum of 


the Fire, add to it fix Eggs, a Calf's 
der, blanch'd Bacon, with all forts of 
Herbs ; mix all together with a few 


lons; when your Stuffing is very near 
d, add to it a Pound of Butter, and ſix 
ks of Eggs, which you mix well toge- 
. Your Stuffing being done, put ſome 
e bottom of your Diſh, which you turn 

3 into 
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= Carps, and ſome of the Stuffing, of whi 


into the Shape and Figure of a Carp, addj 
to it the Head and Tail. The Belly of 0 
Carp muſt be left empty, to put in it half 
dozen 0! Squabs. Cock's Combs, fat Line 
 Muth:voms, and ſtew it, and thicken it y 
a good Patridge Cullis, Let your Ray 
be cold, before it is put in the Carp; t 
Ragour being plac'd, you fill "> lou * 
with the remainder of the Stuffing : be 
up ſome Eggs in which you often dip y tove 
Hand, to make the Carp {mooth ; then j 
ſtrow over it fine Crums of Bread, and mi 
upon it ſome Scales, in imitation of ther 
tural ones, with the point of a Knife. Ni 
there remain the two Heads of your in 


you form the two ſmall Carps, one on en 
fide, without puting any Ragout in ther 
all being well ſtrow'd with Crums of Bie 
ſend it to the Oven ſor an Hour and 
| half; being done and of a good Col 
. 


Another Carp accompanied. 
AKE the largeſt Carp you can g 
I fcale it, take off the Gills, gut 
lard it with thick Bacon, ſeaſon'd with Pe 
per, Salt, Parſley, Nutmeg, Sweet Hell 

and two Slices of Ham; then you fil 
with the Stuffing deſcrib'd here above,. 
put a Ragout of ſmall Pigeons in the Bel 
as ſaid in the foregoing Article; then) 
fill up your Carp with a little Scaſſing 
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it up; then you fold it up in a Napkin, 


g bind it with Packthread : Pur it in an 


al Stew-pan, or Fiſh pan. Take two or 
fee Pounds of Veal, cut in Slices, and put 
the bottom of the Stew-pan with ſome 
ices of Bacon, ſome Onions and Car- 


ts: Cover it, and put it a ſweating upon 


Stove, like Veal Gravy; and when it be— 
ns to ſtick, and is of a good Colour, pat 


alump of good Butter, a good handful of 
our, to brown together; moiſten it with 
dod Broth and Gravy, ſcrape well off the 
own of the Pan, and put in two ſmall 


ups cut in pieces, with a Bottle of Cham- 


in or other white Wine, ſeaſon'd with 
pper, Salt, Bay- leaves, Sweet Herbs, fine 
ice, Onions and Parſley. Pour this 8 

er your Carp, and fee it has Sauce enoug 
paſs over it; let it ſtew with a ſlow Fire: 


lake a Ragodt with other ſmall Pigeons, 
dcks Combs, fat Livers, Sweet-breads of 
cal, Crawfiſh-Tails, green Truffles, Muſh- 


oms and ſome ſmall bottoms of Artichokes ; 
t all in a Stew-pan with melted Lard, moi- 
1 it with good Gravy ; being done, thicken 
vith good Patridge-Cullis and Eſſence of 


lam. Being ready to ſerve up, take your 
arp out of its Gravy, unfold it, diſh it up, 
dur your Ragodt over it, ſerve it up hot: 


et there be Ragoùt enough to fill the Diſh. 


Thoſe that will go to the Expence, may 
iriſh it with young Pigeons dreſs'd with 
ſeet Baſil, or with a Marinade of fat 

1 


Chicken. 


— 96 Lo. 
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11 
Chicken. Trouts with Gravy are done oi pot 
ſame way, as likewiſe Salmovs, Pikes, IM kin 
bots, Barbels, and large Soles; they Meibs, 
ſtew'd in one and the fame Gravy ; and ter. 
ſorts of different Ragoùts are ferv'd up vir s 
them, according to the fancy of the Coe ut 
ä Noaſted Carp. f 
AK E a Carp with ſoft Roes ti 
| largeſt and fatteſt you can get; Me 0 
and order: make a Stuffing with the r / 
Eel's-fleſh, Anchovies, Muſhrooms, Onio tme 
Parſley and Thyme ; fealon it with Pep im. 
Salt, and pounded Cloves ; add good f yo. 
Butter: the Stuffing being made, fill yo up 
Carp with it, ſew it up, and wrap it Head 
Paper well butter'd. Spit it, and in RH, 
ing beſprinkle it with white Wine and h 
ter; being roaſted, ſerve it up over ak 
got made with Muſhrooms, Cardes, Car 
Roes, and tops of Aſparagus, or with 2e Ga 
rel. Sauce. PE: ang #2 
5 coup 
SE Entry of Car po. od | 
1 KE a midling Carp, or of what Herbs, 
you like; ſcale and waſh ir; it begoves 
waſhed, gut it; but keep the Blood: wick! 
the inſide with good red Wine; then picker 
it with the point of a Knife on both (00 Flo: 
and ſtrow it with Salt; let it lay fo dur At 
an hour; then put it in an oval Stew-pan t it 
bigneſs of your Carp; put in a Bottle of nne 


Wine, a couple of Onions cut in Slices (Wil 
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| put under your Carp, to hinder it from 
cking) together with a. bunch of Sweet ; 
bs, ſome Cloves, a couple of Glaſſes of 


Liquor into a clean Stew-pan, put in a 


tmeg, and a handful of Capers either 
{mall or whole. Let it be reliſhing, diſh 
cad the bigneſs and length of a Finger. 


A Carp (the Bohemian May.) 
IT] ASH your Carp, cut off the Fins, 


e Gall, but do not ſcale it; fealon it with 


couple of Pots of ſtrong Bcer, a Glaſs of 


ck Fire; being boil'd, and of a good Taſte, 
Flour, ſerve it up hot. 


t it into bits, and boil it after the ſame 
laaner. 1 


My CHAP 


iter, and half a Glaſs of Vinegar : Cover 
ur Ste w-pan, ſet it a ſtewing ſlowly with 
ge under and over; it being done, pur all 


lt, Pepper, Mace, a Jump of good Butter, 
od Brandy, Onions, a bunch of Sweet 


ths, Parſley, green Onions, ſweet Baſil, | 
loyes and Thyme : Let it boil upon a 


At another time you may {lit it in two, 


od Lump of Butter rowPd in Flour : Let it 
till waſted to the quantity of Sauce you 
Ive occaſion for your Carp; add three or 
ir Anchovies cut ſmall, beaten Pepper, 


your Carp, pour over your Sauce, ſerve 
up hor, garniſh'd with pieces of fry'd 


and the end of the Tail, rake our 


icken your Sauce with good Butter rowl'd 


CYCALE, gut, and waſh them cken 
ley, ſeaſon'd with Pepper, Salt, Sue 
of fine Flour, a little Vinegar and Wat 
meg. Your Sauce being thicken'd, and jo 


under them, ſerve them up hot. 


 Pearches the Dutch way with an Fy 


| boiling, ſalt ir, taſte it, let the Salt pt 
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Of Waterwis and Pearches, 


Pearches, the Armenian Way. 


ſlit them up the Belly; put Butter x 
young Onions in a Stew-pan over ü 
Fire; the Butter melted, put in fome?; 


Herbs and fine Spice. Let it be palatl 
ſtrow it with Crums of Bread; take the fi 
out again, broil them over a clear ſlow fir 
being ready, make a Sauce thus, viz. f 
in a clean Stew-pan, a bit of Butter, a ( 


a few Capers, Anchovies, and a little Ny 


Pearches done, diſh them up with your Sau 


EE” —_— 
YCALE, gut and waſh them dei 
; Put Water over the Fire; which wht 


vail: Put in your Fiſh, make a Sauce th 
vi. beat up two or three Eggs with a lit 
Water and-Vinegar, add a good lump ( 
Butter, and a little Mace, ſet it in a cl 
Ste w- pan over the Fire to thicken, but let 
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bot curdle : being thicken'd, taſte it whe- 
ber it be palatable. Take out the Pearches 
bo drain, diſh them up, with the Sauce over 
hem; ſerve them up hot for a Couriie. 


Pearches dreſs'd another Way. 


tle Vinegar ; boil them. When done, take 
em out, ſcale them, and pur them in again 
Ir a little while. Then diſh them up with 


p hot for a Courſe. | 


Biroil d Pearches. 


utter; put them over a ſlow Charcoal Fire 


ourſe, with the Sauce over them. 


UT and waſh them; put them in a 
Stew-pan with Slices of Onions, Par- 
ey, ſweet Baſil, Thyme, Bay-leaves and a 


high reliſh'd Sauce over them; ſerve them 


CALE, gut, and waſh them, wipe 
them dry, put them in a Stew-pan with 
nion, or young Onions cut ſmall, ſome 
red Parſley, Sweet Herbs and a lump of 


ſtew ſoftly to take a Reliſh. Then broil 
dem, turn them, being thoroughly done, 
ake a Sauce thus, vg. Put in aStew-pan 
lump of Butter rowl'd in Flour, a little 
ater and Vinegar, let the Sauce thicken ; 
d an Anchovy chop'd ſmall, and a few Ca- 
rs. Let the Sauce be palatable, diſh up 
our Pearches, ſerve them up hot for a 


| Omghe- 
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Mace, Salt, pounded Biskets, and Slices: 
Lemon, and Butter all over them. Tun 
them inſide out, tie them with Pack-threa 
broil them till thoroughly done. Then d 
off the Thread, open them, ſerve them y 
with melted Butter and a Lemon juice. 


the Bone; being boil'd in Water and ſeaſon 
with Salt in proportion to their quantity 
drain them, ſerve them up with a whit 
Sauce and ſcrap'd Horſe-Radiſh. 


A RE large Pearches, which are ſlice 


like thoſe here before. Serve them up vil! 
a Sauce made with Parſley chop'd ſmall an 


; Omehekeerde Armeniaans 
RE Pearches of about a Pound weight 
Scale aud flit them; ſeaſon them wit 


. Pearches calld (Doop- F iſh.) | 
A RE Pearches, three of which ate 
bout two Pounds weight; ſcale then 
ſlice them on both ſides in three places u 


3 Pietercely- Boars 


on both Sides to the Bone ; boil then 


boil'd, and mix'd with. freſh Butter: Let i em 
Sauce be pretty thick, and the Parſley gie * 
This ſame Sauce may ſerve for Sch bre 
and Molenaer. | „ ll 
e Ah. 

28 Kew 

Ot tan 

our 


; Other Pearches areſsd the ſame IW, ay. 
Ex Pearches both large and ſmall; 


Fa Stew-pan, ſeaſon them with Salt, Pep- 


„„ _ c 


tover your Fiſh with Water, let them ſtew. 
When done, take them off, ſcale them, and 
ade with Anchovies and Capers. 


pake this, ſee in the Chapter of Cullis. 


 Waterveis, 


ut being gutted for a while. Then take 


preſent the ſhape of a Dolphin. Take as 


ill, You may to the ſame purpoſe take 
Kewiſe ſmall Plaices, Burts, Shrimps and 
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out and waſh them clean; put them 


er, Cloves, Onions cut in Slices, ſome 
prigs of Parſley, Bay- leaves and Vinegar, 


hut them in a Diſh or other Veſſel, ſtrain off 
heir Liquor, pour it over them, and keep 
t hot, When you are ready to ſerve up, 
grain them, diſh them up with a white Sauce 


At another time you may ſerve them up 
ich a Cullis of Craw-fiſh. . The way to 


IA RE Pearches of a difterent ſize, ſome 
[ the length of a Finger, ſome bigger, 
ore or leſs ; ſcale them, flit them from the 
ills to the Tail: Put them in Water with 


me ſmall Pikes, ſcale and gut them, open 
em in two, bring both ends of the Tail 
p to the Mouth, faſten'd with Skewers, to 


any of theſe you think will make up your 
raw fiſh, if you have any. Then take 


our Fiſh out of the firſt Water, and put 
22.0 n 


N - * — R 
p * 
"x 4 p : _—__—— r (ERR 
«att, — n hs - ”y — — « * 
— - . - 

. nn ER « 4 «4 - . 

44 — < ” 

a » ©, => — — — nm - — 
—_ > : - — 


* * 
E =, — : 2 22 CUES 
— — C44 3 RE" 
. "4 * _ — E — —_—— 
—— — — — —— 


them in freſh Watet with a handful of 81 
When you are almoſt ready to ſerve up, 


Take off the Kettle, put in again the for 
ſaid Roots and Bunch, at the ſame time d 


| Fiſh, and ſerve it up immediately aftert 


OA E. gut and waſh them well, ke 
Livers, let them boil. Put ſome Par 
with a little Water, let the Parſley boil d 
to drain, diſh them up. Take out the dr 


' Parſley ; put a good lump of Butter in 


or into a Saucer, ſerve it up hot for a Cour 
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Water over the Fire in a Stew-pan, 
when it begins to boil, put in a bunch. 
Parſley with one or two dozen of Parſl; 
Roots, ſlit on both ends in four; and bei 


done, take them out, put in the ſame Wu orie 
two or three handfuls of Salt, with ha icke 
Glaſs of Vinegar ; as ſoon as the Water bem 1 
again, taſte it, and let the Salt prev 


Then put in your Fiſh, boil them till dor 


up your Fiſh with the Bunch and Roots, « 
ſome of the Liquor over them to cover t 


Schellvis. 

their Livers. Put a ſufficient quanti 

of Water over the Fire, and as ſoon 4 
boils, ſalt it, and put in your Fiſh with t 
pick'd, waſh'd, and cut ſmall, in a Stew/ 
Being ready to ſerve up, take out your 


Pan, keep it ſtirring till it be as thick 3 
white Sauce, put the ſame over your | 


Bro 


— — 
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Broild Schellvis. 

C AL E, gut, waſh and wipe them dry. 
Melt Butter in a Stew. pan, when melted, 
in your Fiſh, let them ſoak well; then 
e them out, ſalt them and broil them; 
ing done and ready to ſerve up, make a 
tire high reliſh'd Sauce with Capers, An- 
avies, and a little Pepper, which being 
icken'd, put it over your Fiſh, and ſerye 
em up for a Courſe. ' | 


Eggs and Omeletts. 


S Eggs are us'd at all times, and in 
Lent and Faſt-days particularly; fo 

> nothing has receiv'd a greater variety 
Dreſſing ; for by Diſhes and Courſes we 

all here ſer down the choiceſt manner of 
ſling them, ſeeing every body knows how 
boil and fry them in the plain way. : 


1 


Egge with Orange: juice. 
RE AK as many Eggs as you'll dreſs, 
J put a little Water to them, ſqueeze 
Juice of an Orange in it, and let none of 
weeds fall in it. Seaſon them with a little 
t, and beat them well together. If it is a 
day, put a little Butter in a Stew- pan; 
another day, put in Gravy; put your Eggs 
0 the Pan and keep it ſtirring, as if it 

ng — — 


| 
dr 


in! 


rh 
Jul 
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were a Cream, leaſt they ſhould ſtick to Hi. 


bottom; when they are done, diſh the: 
up, and ſerve them up hot. — , 
: 3 ith 
5 Eggs in Caule. 8 | jack 
AKE ſome raw Gamon of Bacon t) 
Sweet-bread of Veal, fat Livers ain 
Muſbrooms, which you cut in Diee, a" © 


fry in a Stew-pan with melted Bacon; yi 
them with Gravy, and let them ſoak or 
flow Fire for about half an Hour, and bin 
it with a good Cullis or Coolee of Veal a 
Gamon of Bacon. See that your Ragout h. 
a good Taſte, and let it cool. Take t 
Volks of Eggs new laid, keep the White 
and whip them into Snow; mix your Yo] 
with a clear Cullis of Veal, or a little Crean 
and ſtrain them thro' a Sieve, put them 
your Ragout with your Whites in Sno 
mix all well together; then take a Sten 
pan, put a Caule in the Bottom of it; þ 
your Ragolit in it, cover it with your Cauk 
and put it in the Oven; when tis enoug! 
put it upſide down on a Diſh, and ſerve ho 
Another time inſtead of ſerving it di 
put ſome Eſſence of Gamon, or elle a R 
goũt of Gamon cut in Dice over it. Anoth 
time ſerve it with a Ragoùt of Truffles cut 
—S 
Eggs with Endive... 
LAN CH ſome Endive, preſs it we 
give it two or three cuts with a Kuil 
and put it in a Stew-pan, wet it with 9 
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{:-broth, and ſeaſon it with Pepper, Salt, 

nd a Bunch of Sweet Herbs, let it ſoak on 
e Fire for about half an Hour, and hind it 
ith a Cullis of Fiſh; let your Eggs be 


at your Ragout of Endive taſte well, dreſs 


urd in order upon it; and ſerve hot. 


E ges with Eee 


düces, and fry them in a Stew-pan, with 
tle freſh Butter, ſeaſon'd, with Salt, Pep- 
em in brown Butter, order and pair 


bit in a Diſh, lay your fry'd Eggs on it, 
lerye it <p hor. 


Egg. with Cellery. 


be with Water, Flour, Butter and Salt; 


Hour on the Fi ire, bind it quite with a 
3 Cullis 


ach'd in Butter and clean'd all round. Mind 


in a Diſh, lay your poach'd Eggs well co- 


AKE Cabbage Lettuce, and blanch 
them, and preſs them well, cut them 


, and a Bunch of Sweet Herbs, and let 
em ſoak half an Hour on a flow Fire ; be- 
done, take off the Fat, and bind them . 
h a Cullis of Fith ; take freſh Eggs, fry 


em about with your Knife. Mind that 
ur Ragouit of Lettuce be of a good Taſte, 


AK E three or four Heads of Cellery, . 
boil them in a white Water, which is 


ng boiPd let them drain, cut them in : 
ts, and put them in a Stew-pan with 
n Cullis of Fiſh, and let them ſoak half 
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Cullis of Lobſters, or ſome other Cullis, ar, 
a little bit of Butter as big as a Nur, fiir j 
always on the Fire, let your Ragout be of 
good Taſte : put a little Vinegar to it, ax 
dreſs it in a Diſh, put your poach'd Eg 
over them. and ſerve them hot. 

When you will not make uſe of poach! 


Eggs, make uſe of hard ones which 50 S 
peel, and choole the fineſt ; cut them in half "WM 
your Ragout of Cellery being at the bote 
of your Diſh, garniſh the brim of your DHH 
with your Eggs cut in two. You may ſen or 
them allo with a Ragourt of Endive, or Lil e 
race, or Sorrel. l „ 
: Egge with Craw-fiſh 80 
TAKE a Ragout with Craw. fiſn- Ta 
Truffles and Muſhrooms, a few Bot E 

roms of Artichokes cut in bits, and H 
them in a Stew-pan with a little Butter, 2 
wet them with a little Fiſh-Broth, and ſealor; 
it with Pepper and Salt, a Faggot of fi te 
Herbs; let it ſoak for a quarter of an Ho fir 
on the Fire; being done, take off the Fat; 
and bind it with a Cullis of Craw-fiſh. Po ra 
half a dozen of new laid Eggs in boiling Vii; 
ter, clean them well, dreſs them handſom Ve 
in a Diſh, mind that your Ragodt be niq lei 
and good; throw it over your Eggs, al, 2 
%%% = 
gry d it 

et 

Eg 


Egge with Craw-fſh. "Is 
| AKE a Ragout with Craw-fiſh T ails, | p 
Truffles and Muſhrooms, a few Bot. 1 


ms of Artichoaks cut in Bits; fry them 
a Stew-pan with a little Butter, and wet 
n with a little Fiſh Broth, and ſeaſon 

with Pepper and Salt, a Faggot of Fine 
ubs; let it ſoak for a quarter of an Hour 

the Fire. Being done take off the Fat, and 
dd it with a Cullis of Ctaw-nſh ; poach half 
Dozen of new-laid Eggs in Boiling Wa- 
clean them well, dreis them handſomely 

a Dilh ; mind that your Ragotit be nice 
good. throw it over your Eggs, and ſerve 


Egos with Craw-fiſh on Faſt Days. 

AK E a ſmall Ladleful of Fiſh-Broth, 
with a ſmall Crum of Bread, one Muſh- 
m, a little Parſley, a young Onion whole, 
the whole ſoak together; take it from 

Fire and put a Cullis of Craw-fiſh accord- 

to the ſize of your Diſh; put a Diſh. on 

Table and a ſtraining Cloth over it, ſome 

is of freſh Eggs, and ſtrain your Cullis 
your Volks twice or thrice through this 

len Cloth; put a Silver-plate on hot Cin- 

, and put your Eggs in it, and cover 

n with the Cover of a Tourt-pan with Fire 

dit; take the Cover off from time to time 

e that they be not over done; when they 

nough, ſerye them hot for a By-Diſh. 


2. — 


| Broth tb them, and bear two or thtee Y; 
of Eggs with a little Milk, and then ſſ 
them through a woollen Cloth; take 2 


Cheeſe, and give them a Colour. 
AKE a bit of preſervd Lemon, { 
IX Bitter Almond Biſcuits, and ſome (x 
together; take four or five Eggs, beat ti 
and ſtrain them with a little Milk and 
and dreſs them as Eggs al a Cram, andy 
them a fine Colour with a red hot Sho 
and ſerve them hot for a By-Diſh. 
IEA I Butter very hot in 4 Diſh, c 
ed them and powder'd with a Haſh of ! 
and taſp'd Cheeſe, give them a fine Colo 
FELT Sügatr with Orange Water, 
then put them on the Fire with your Y 


when your Eggs ſtick no mofe to the! 
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os Fggs the German Faſbion. 
VIREAK Eggs whole in a Diſh, in wh 
Butter is made very hot, put a little Pe 


the Broth your Eggs have boil'd in, 
your Volks of Eggs above it, with nj 


Eggs the Burgundian Faſhion. 


Almonds and Sugar; pound the whole 


Eggs the Swils Faſhion. 


| Eggs whole into it, and having bt 


Eggs the Portugal Way. 
juice of to Lemons,” arid a littles 


of Eggs, and ſtir them with 4 Silver Spe 


* 
"3 


: D 


"trim be enough. When they are cold 


mon-peel and March-pane. You may al- 
ſerve them hot and dreſs in their Diſh, 


ice of Beets done in Sugar, and ſtrain them 
rough a Strainer, ſerve them dry, in or like 
Green or Red Rock, „ 
| Portugal Eggs another way. 


to the Quantity of your Eggs, anda 
tle Drop of Water, and a ſmall Stick of Cin- 


e Whites in it. Your Sugar being done, 


d leave it ſtill on the Fire; then pour your 
bog rp into your Syrup, and ſtir 


ke them off the Fire; put a little Salt to 


j-Diſh, but take the Cinnamon out of it. 
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gels them like a Pyramid, and garniſhawirh 
owed with Sugar, and glaz'd with a red 


t Shovel. At other times you may pound 
em in a Mortar with Jelly of Currants, or 


JUT ſome Sugar in a Stew. pan according 


mon; put your Stew-pan on the Fire, that 
bur Sugar may boil : Whilſt it is doing, take 
teen Volks of Eggs, mingle them well in 


Stew-pan with half a Pint of Milk, ſtrain | 
em through a Sieve, that there be none of 


hu add two Zeſts of Green Lemons to them, 


em till they be bound like a Cream, and 


em, ſtir them till they be almoſt cold, add 
them the Juice of a Lemon, dreſs them 
atly on a Diſh, and ſerve them cold for a 


N Eggs 
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PI 


Eggs with Piſtachoes. 
AK E Piſtachoes and a Bit of preſeny 


Lemon, peel and pound them; h F 
ſome Sugar with Lemon Juice; when 50 
Syrup is half made, put your Piſtachoes « Nil 
Yol::s of Eggs in it: ſtir them till they Min 
no more to the Pan, and ſerve them as j ſer) 
do eee. Eggs. ler 
N 
Egg. with Piſtachoes. E 
AKE a Quart of Milk, with Hal h 

Pint of Cream, and a Spoon ful te 
Flower of Rice; put them in a Stew. 1 w! 
ſtir them with a little of your Milk, Ste 
your Volks of new- laid Eggs to it, Y 
mix your whole Quart of Milk, nd (iſs 
a Pint of Cream with it: when the whole ( 
well mix'd, put ſome Sugar to it, as nen 
as you think fit, and a Stick of Cinnanoh® 
two Zeſts of Lemons, and a little Salt,“ Sl 
{tew them on a Stove as a Cream. Peel a qu ; 

ter of a Pound of Piſtachoes and pound ti 

ina Mortar with a green preſerv'd Leni JU 
peel: your Piſtachoes being among ,! 
Eggs, put a Silver-Diſh on the Stove v! a 
your Eggs, and ſtir them till they ſtick, 1 el 
when they ſtick all round to the Diſh, ( 
them off the Fire, ſugar them, and give 1) 

a2 Colour with a red hot Shovel, and Fs WG 
them hot for a 57 Dil. 10 
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B88 Wh Bread, oF: | 
ET Crums of Bread ſoak in Milk for 
two or three Hours, that is may be tho- 
zhly ſoak'd; Strain it thro? a Sieve or 


ſerv'd Lemon-peel haſhed very ſmall, a 
e raſp'd Green Lemon, and a little Orange 
pwer Water. Take new- laid Eggs, beat 
th your ſtrain'd Crum of Bread ; add the 


tes you have beat into Snow, and mix 
whole well together into a Pulpeton-Pan 


Oven, or with Fire under and over; 
en they are enough, put them in a Diſh, 


Shovel, and ſerve them hot. 


Eggs with Orange Flower Water. 


tle Salt; add eight or ten Volks of Eggs, 
ſtir them on the Fire with a Spoon, till 


* . 


aner, and put a little Salt, Sugar, and a 
Whites into Snow, and mingle the Volks 


Stew- pan, Which rub all round and at Bot- 
n with good Butter, and put the breaded 
ps you have ready into it; bake them in 


ar them, and glaze them with your red 


JUT Sugar and Orange Flower Water in 
a Diſh or Stew. pan with Cream, pre- 
d Lemon-peel, haſh'd very ſmall, and 


y are bound; then put them in a Diſh, and 

e them cold for a By-Diſh. You may 
the Orange Flower Water to them, when 
udreſs them in their Diſh, if you think fit. 


N ; Egg 
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M* ek Syrup With Ting Sugar andy 


| Strainer, that the Slips be the caſier ma 
dry them before the Fire, and ſerve the 


I FAKE a Syrup with Sugar and a li 


take Volks of Eggs in a Silver Spoon one at 
another, and keep them to be done in this 
rup. You may thus do as many as you pla 


Water, which you muſt have heated in 
reſt of your Syrup, and Lemon Juice abe 
the whole. 


P 


with Butter, two or three raw Eggs, Salt : 
Nutmeg, and put the Sauce bound over) 
Eggs, when you ſerve them 
H two Dozen of Eggs very b4 


them, cut them in Slices, put a Stew! 


Eggs in Ships. 
Wine, and when ' tis above half d 
beat your Eggs in it, and ſtrain them througl 


with Musk or ſome other Perfume. 
Eggs the Italian Faſhion. 


V | Water ; when it is a bove half do 


keepipg your Sugar very hot; you will k 
them garniſh'd and cover'd with Piſtacho 
Slices of Lemon-pcel, and Orapge Floy 


 Eggo with Sorrel Juice. 
OACH Eggs in boiling Water, pou 
Sorrel and put the Juice of it in a D 


Eggs al aTripe. 


then put them in cold Water and þt 


WI 
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fi a little Butter on the Fire, with an Oni- 


y d two or three Turns, put your Eggs 
t in pieces in it, wet them with a little Milk, 

a ſeaſon them with Pepper, and ha ſh'd Parſ- 
mind they be of a good Taſte, and ferve 


t for a By-Diſh. 


Eggs the Italian Way al a Tripe. 
'AKE Eggs done hard as before, then 


it cut them in four or five Slices, pur a 
te Oil in a Stew-pan with an Onion cut 
very thin and {mall Slices, and let ir fry 
o or three turns on the Stove. Then put 
Four Eggs cut like Tripes in it and wet them 

el itha little Milk; ſeaſon them with Salt, Pep- 
0er, a {mall Clove of Garlick, and haſh'd 
wWarllcy. Obſerve they have a good Reliſh, 
ſy” 2 Lemon Juice over them when you ſerve, 


ad let them be hor for a By- -Dith. 
Eggs F ry/d al a Tripe. 


— 


Dion in Butter, put your Eggs in it, wet 
em with Gravy, ſeaſon them with Salt, 
Jepper, and haſh'd Parſley, a Spoonfull of 


00d Oil, a Clove of Garlick, a Spoonfull of 
erye hot for a By Dl,” 


J 


b haſh'd very ſmall, and when your Onion 


AK E two Dozen of Eggs, dreſs, pick, 
and cut them as above faid ; try an 


uſtard, and let it have a good Reliſh and 


N 4 dee 


— —— ” 


—— 8 CA ASL — — 


. —— 
* 
2 


— = ; > — 
1 


— 
„ 
- — 


— ES — 
— - 1 — — 


— 


— - — - — — — = ak. - , 
0 - - rr —. 2 - - | l 
3 —ͤ—ñ4ꝛ—ͤä — —— — > a — 2 " — —_ - N 5 = » 2X: 1 munen 
2 : — g * = \ N * = 2 2 og — — r or=—— Tg 
8 5 n * - — > 


ä ——k—— — — 
0 — — 


— 
5 
1 
' 
; oY 
; 
j Y 
| p 
1 
1 9 
CY 
7 


184 THE MODERN COOK 


- Other Eggs the Italian W. ay. 
AKE at leaſt twelve Eggs, boil they 
Very hard and pick them ; take th 


bt Volks whole out of them, cut the Whitesj 

10 ſmall Slips. Then take an Onion, cut it al 

[ki in Slips very thin, and ſome Muſhrooms i 

| | Slices ; pur a Bir of Butter in a Stew-pan, wv Wl 
00 it on the Fire, and let it be brown; then H 
7 your Slips of Onions in it with your Muh 


rooms, and let them take a few turns on th 
Fire; then put in the Slips of Whites of Eg 
bind them with a little Flour, and wet! 
with a little Gravy, either maigre or fat, at 
a Glaſs of Wine. Seaſon it with Salt, Py 
per, a Clove of Garlick, and a Lemon Juice 
ice that it has a good Reliſh, then put you 
Volks to them with a Spoonful of good Oi 
and ſerve hot for a By-Diſh. 


Eggs with Verjuice, 
IDEA your Eggs with Verjuice, ſeal 
3 them with Salt and Nutmeg, let thet 
try in a little Butter, and ſerve them hot like 
A . 


Eggs with the White of Patriages. 
8 | AKE a Patridge reliſhing of a Fume 
pick, draw, lard, and roaſt it; wit 

it is done pound it in a Mortar. Put 
Ladle full of Cullis, and half a Ladle fu 
of Veal Gravy, with a little Salt, Pepper at 
| Nutmeg into a Stew-pan : warm it a littk 
* a 
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| mix your pounded Patridge with it, and 
Volks of new-laid Eggs; ſtrain the whole 
ough a Sieve, put a Diſh on hot Cinders, 
er it with a Lid garniſh'd with Fire, and 
jen they are bound ſerve hot for a By- 
Eggs with the White of Fowls, 
O U muſt do theſe Eggs the ſame as the 
laſt, the whole Difference lying in uſing 


Thoſe with Pheaſants, and Carcaſs of Le- 
Eggs with Gravy, Glazd. = 
AKE one half of clear Cullis and one 
half of Veal Gravy, and a little Salt, 


Net 
m with a Cover with Fire upon it, and 


d ſerve hot. 


: E 144) with Gravy. 


uly in a Diſh, rake Veal Gravy or plain 


Whites of Fowls inſtead of thoſe of Pa- ; 


Ft, or young Hares, are done the ſame 


pper, and Nutmeg, and beat fix Volks of 
v-laid Eggs into the ſame; run them through 
oollen Strainer, and put a Diſh on hot 
ders; pour your Eggs in it, and cover 


from time to time whether they thicken 
not. When they are done, take them off, = 


AKE new. laid Eggs, poach them in boil- : 
ing Water in which you have put a lit- 
an Vinegar. When they are done, lay them 


Gravy, 
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Gravy, warm it, and put ſome Salt, Peppe 
N and a young Onion whole. Run it thton 


vn a Sieve, and put it over your Eggs, and fen 
Wil hor. ts Hd edu ag ot. 7 
j Eggs ſtirred with Gravy. ch. 


FAK E ſome Gravy, with three or jy 
Silver Spooonfuls of Cullis, add col 


1 Volks ot Eggs, a little Salt and Pepper; nic 
Ii. | the whole well together, and dreſs it TW Ty 
1 Stove like a Cream, and keeping always H th 
ring. When they are done, put a little Men 
9 meg over them, ſee that they taſte well, Md! 


rhem in a Diſh, and ſerve hot for a By-Dil 
E᷑segs with Almonds Glaz d. 
1 AKE a Quart of Cream with a Bit 
2 Cinnamon in aStick, two or three 2 
ot Lemons, and Sugar as much as you wal 
peel a Dozen of bitter Almonds, with a q| 
ter of a pound of ſweet Almonds, and pe 
them in a Mortar, wetting them now : 
then while a pounding with a little Mi 
when pounded, mix them with yourCrc: 
and eight Volks of Eggs, ſtrain the wit 
two or three times in a Woollen St 
ner : take a Silver Diſh and put it upon 
Cinders, and pour your Eggs with Cream 
it, cover them with a Tourt-pan Cover, ha 
ing Fire upon it. When they are done, t 
| _ off; let them cool, and ſerve for 2 
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Eggs Poach'd with Cucumbers, 
FAKE a Ragotlt of Cucumbers thus. 
> Seeds out, and cut them in Slices, and 


pper, Salt and Vinegar; having ſteep'd, dry 
own, wet them with Fiſh or other Broth,and 
them ſoak over the Fire for half an Hour; 
F it witha Cullis of Fiſh or Lobſters. Poach 
v. laid Eggs, in Butter, one by one, as ma- 
e that your Ragout of Cucumbers taſte well, 
d be a little tartiſn, put it under your Eggs, 


1 


of Cullis of Veal and Gammon, in pro- 


aa little Nutmeg ; and put the other half 
mich you want to fill the Diſh of Craw-fith | 


ullis, and beat ſome Yolks of new-laid Eggs 


| it, cover it with the Lid of a Tourt-pan 


peel Cucumbers, cut them in haif, take 
hem ſteep, with an Onion cut in Slices, 
| em in a Cloth, fry them in A Stew · pan with | 
ter on a Stoye: When they are turning 


on they are done take all the Far off, and 


25 you want, and dreis them handſomely 
2 Diſh, paring them all round with a Knife. 


d ſerve hot, for a ſecond Courſe or By- 


Eggs with Crawfiſh for a. ſecond Diſh. 
AKE one half Veal Gravy, and one half 


tion to the quantity you will dreſs ; take one 
af of it, which you ſeaſon with Salt, Pepper, 
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o it. Run them through a Woollen Strainer: 
ut a Diſh on hot Cinders, pour your Eggs 
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188 THE MODERN COOK 
whether they are thicken'd, and when th, 
are, ſerve hot for a By-Diſh, or ſecond Coyy 

* AKE a Ragotit of Green Truffk 

in Slices, and fry them in a Stew-pan with 


little Butter, and wet them with a little fi 


bind them with a Cullis of Fiſh. Your Eg 
being fry'd in Brown Butter, pare them! 
round, dreſs them in a Diſh, pour your k 
a ſecond Courſe or By-Diſh. You may dr 
them the ſame way with a Ragotit of MI 
rooms, and alſo with a Ragout of Morilk 


OPRE AD Butter on the bottom of a Dil 


dens, take it off, then make ten or twelve Hol 


ſmall, Salt, Pepper, and a Daſh of Vinegar, 
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„ Wges with Truffles. © 


thus: Peel your Truffles, cut the 


Broth, and let them ſoak on a flow Fire 
a Quarter of an Hour; take the Fat off xz 


gout of Truffles over them, and ſerve hotſ 


Artificial Eggs dropt whole in Butter 


put Cream Paſtry above it, and bake itut 
der a Tourt-pan Cover: when you ſee it hi 


with a Spoon and fill them with artifid 
Volks of Eggs. Then you will make a Sau 
with thick Butter, Sweer-Herbs haſh'd ve 


without it, and when you'll ſerve, pour yol 
Eggs over it, and ſerve hot. 


Artif 
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| - Artificial Eggs. 11 5 
N Lent, and eſpecially on Holy Friday, 


you may ſerve artificial Eggs ſeveral 
Vys. For that end take a Quart of Milk, 

4 boil it in a Pipkin or Stew- pan, ſtirring 
g little while with a wooden Spoon till it 
boil'd away to half; take one third part 

it in a Diſh, and put it again on the Fire 
th Rice, Cream, and a little Saffron, 
ting thicken'd, and a little hard, make as it 
re Volks of Eggs, with them; keep them 
ewarm, fill tome Eggſhells (well waſh'd) 

th the reſt of your Milk, and when you 
ready to ſerve, put the Volks you have 

de in thoſe Eggs, and cover them with a 
le Cream, but rather Almond Cream, and 
ater of Oran_e-flowers. Serve them on a 
kin, Theſe are call'd artificial ſoft Eggs 


the Shell: 


for the Sorts, mix at firſt with your Milk 
ur of Wheat or of Starch, and make it 
e a Paſtry Cream without Eggs, and ſea- 
d with Salt. When it is done, take about 
hird part of it to make the Volks, and 
| Saffron to them; put theſe Volks in 
{Egoſhells waſh'd, and wetted with Water 
white Wine; and with the reſt fill whole 
els, and when your Cream is cold, draw 
le Whites and Volks out of their Shells to 
Ike ſuch artificial Eggs as you think fit. 


Example: 


To make farceed Eggs: After you have 
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taken away the Shell, ſplit the Whites of 8 


artificial Volles, flour'd and fry'd. 


ſplit and hollow'd them as aforeſaid, fill th 
with the Volks, and then cut them in fy 


quor; drefs on a Plate: make a Sauce yi 
brown Butter, Sweet Herbs, Muſhroy 
fry'd and hafh'd, Salt, Pepper, Nutmey, 
Parſley and fry'd Muſhrooms.” 

-  Stuff'd Eggs for 4 ſecond Corſe, 


tak 
Spices. Pound them all well together, 


an 
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dig each half of it with a Silver Spoon, 
fill with ſuch a Farcee as before mention 
dreſſing them the ſame way, garniſh'd y 


dy 


For Eggs the Tripe way ; after you hi 


then flour them and fry them in much 


Role Vinegar, and garniſh with fry'd Br 


Arden a dozen of Eggs, being harden 

peel them, ſplit them in two, 
the Volk out of them, put them i 
Mortar with a Bit of Butter, young Onidt 
Parſley haſh'd, ſome Muſhrooms, and afi 
of Crit of Bread boil'd in Milk; if youli 
any Fleſh of Fiſh put fone in it, and feaſo 
with Salt, Pepper, Sweet Herbs, and 


fill the Whites of your Eggs with it,! 
{movthen them by dippitng your Kuik 
the Egg. Then take the Diſh you 
ſer ve them in; put ſome Farcee in the 
tom of it, then put your ſtuffd White 
s in order upon it; then bread ! 
and bake them in the Oven, to give t 
a Colour, When they are done, put a ' 

0 as wo 


| 
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buice of aby thing you think proper without 
Prering them; and ſerve them hot for a By- 


iſh, or ſecond Courle. 


Other Eggs ſtuſd with Cucumbers. 


FAKE four or five Cucumbers, peel 
them, and take away their Seed, and 
it them in Fillets, then marinate them in 
alt, Pepper, Vinegar, ſliced Onions, and a 
tle Water, then put them in a Cloth, and 
ueeze the Juice out of them; put them in 
Stew-pan with a Bit of Butter, and fry them 
0 a Stove with a quick Fire When they 


tra brown, powder them with alittle Flow- 


and wet them with Gravy, fat or maigre, 
t them ſimmer ſlowly. Then boil a Dozen 
Eggs hard, peel them and ſplit them in 
ro; take away the Volks, pound them in 
Mortar with a large Bit of Butter, Carp or 
h (if you have any) and 
Piece of Crum of Bread boil'd in Milk; 
alon the whole with Salt, Pepper, young 
nions, Parſley haſh'd, Sweer-herbs, and 
ne Spices. Pound the whole well TR, ” 
Uthe Epgſhells with them, and lay them in 
der in a Tourt-pan, bread them, and let them 
ake a Colour in the Oven; when they are co- 
dur d and done ehough ſee that y our Ragout 
fCucumbers has a fine Taſte, and if it is not 
ound enough, put a little Butter and Flow- 
t, or maigre Cullis in it. Put it in the Diſh 


her Fiſh-fleſh ha 


ou will ſerve in, ſet your Eggs above it, and 
FWW 


vou 
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all ſorts of Ragoũts of Herbs, as Lettuce, f 


or Brown, SS. 


AKE Endives and blanch them, ht 


Water, and prels it well to ſqueeze the Ju 
it in a Stew- pan with a Bit of Butter. $t 


a little Flower; then wet it with may 
| Broth, and ſeaſon it with Salt, Pepper, x 


Butter and put it in a little Pan or Stew. 
and put it on a Stove. When your Butter 
hot, break an Egg in it, and let it be as row 
as you can, and of a fine Colour, and don 
let the Volk be hard. Fry as many as yo 
want, one after the other, then make a bin 
ing with three or four Volks of Eggs a 
beat them with maigre Broth, a little N 
meg. and a Daſh of Vinegar. See that yol 


put your Eggs above it, and ſerve hot, 


Greens, or Pulſe, as you think fit. 


22 
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You may include among theſe ſtuffq py 


dive, Cellery, Heads of Aſparagus, Wü. 


Eggs Poach'd in Butter with End, 
they are blanch'd put them in 0 
out of it, then cut it with a Knife and g 


it ſome turns on the Fire, and powder it yi 


let it ſimmer ſlowly ; after that take ſome h 


Ragodt has a good Taſte, dreſs it in its Dil 


Vou may put under theſe Eggs fo dre ot 


all manner of Ragoùts made with all ſorts ( 


US 


L, 
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Foes Poach d in W aier, with Endives. IN 
JUT ſome water in a Stew pan upon a 0 


Stove, when it boils put a handful of 1 

tin it with half a Glaſs of Vinegar; break _ 

ar new laid Eggs one after the other in it; 10 
yer your Stew- pan and take it off the Fire, — 

e care your Eggs be not hard; when they WW 

> poached and loft, put them in other lt 


ater and keep them warm. Put your Stew- 
1 on the Fire again, and break as many 
os, four at a time, as you'll want to put 
your Endives: Then blanch as many En- 
es as you think fit ; when blanch'd, give it 
Cuts with a Knife, and put it in a Stew= 
„ then wet it with maigre Gravy, ſeaſon 
ck Salt and Pepper, and let it ſtew ſoft- 
When it is done enough, bind it with 
pre Cullis, or with a bit of Butter work'd 
h Flower, ſee that it has a good Taſte, 
| dreſs it in the Diſh it muſt be ſerv'd in; 
out your Eggs on a Napkin, and pare 
m haudſomely, put them above your En- 
es, and ſerve hot. 
nother time you may put under your | 
White or Brown, Cucumbers, Cellery, 
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utsor Heads of Aſparagus, or young Peaſe. [#1 
1+1 

Exgs G laz'd with Cucumbers. 1 

5 14 

AKE half a Dozen of Cucumbers, 0 
N. 

peel them, cut them in four, take the Il | 

s out of them, then cut them in Slices, 1) 
E or Olive, marinate them with Salt, Pep- --. 
L. III. r, [| 
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in a Napkin, then put them in a Stey-yy 
with a bit of Butter and fry them; when thy 
are colour'd a little, powder them with ali 
_ tle Flower and wet them with Gravy maige 
or fat, if you will, for they will be the better 
leave it ro ſimmer ſlowly a while, then ta 


Taſte, then bind them with your Cullis, h 
if you have none do it with Butter rolled 
Flower. Then dreis your Ragout in the Di 
you will ſerve it in; have then new. laid Eg 
according to the Size of your Diſh, br 
them at equal Diſtances, that they may! 


— 
- — 

— - ä 
— 2 * 


top with a little Salt aud Nutmeg, then g 
them on a Stove with a {low Fire and ker 
red hot Shovel above them to glaze yd 
Eggs. N. B. You mult not pozch your Ig 
in the Ragoũt of Cucumbers, but when). 
are ready to ſerve, and when your Eggs1 
done and not hard, ſerve hot. 


Endives, Lettuce, Cellery, Heads of Alp 


| Stove and add a little Salt and Vineg 


per, Onions cut in Slices, Vinegar and V 
ter. When they are marinated, {queeze then, 


off the Fat and ſee that they have a go 


among the Cucumbers, ſeaſon your Egg 


2 


You may dreſs Eggs this ſame way . 
ragus, young Peaſe, or bottoms of A 
choaks in Fillets. 5 
| Eggs with Anchovies. 
UT ſome Water in a Stew-pan up! 
when it boils break four new-laid Eggs in 


cover your Stew-pan and take it off the F. 
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lake care your Eggs do not harden ; when 


nd put them in luke- warm Water: put your 
te w · pan on the Fire again, and poach your 
Eggs, four and four, the Quantity you want. 
ake a Sauce with a bit of Butter and a pinch 
pf Flower, a Daſh of Vinegar, two Ancho- 
yies haſh'd ; ſeaſon it with Salt, Pepper, and 
utmeg, a little Gravy or Water; bind your 


ace; when bound, dry your Eggs on a 
| lean Napkin, pare them handſomely, then 
eels them on the Diſh you will ſerve it in, 
ad pur ſome Slices of Anchovies a-rop of 
ahem. See that your Sauce has a good Taſte, 


jour it over your Eggs, and ſerve hot for a 


ea Courle. or a By Di. 
Loo may dreſs this ſame way a Cullis of 
O8Lcraw-fiſh, or Craw-fiſh Tails with Eggs, or 

/ "op Green Sauce, or hot Remoulade, or ellea 
bite, Green, or Brown Ravigotte, or an 
74/12; Sauce. You will find the way of 
ing them under the Head of Cullis and 


- Eggs with Sorrel. 


hem in a Stew-pan with a bit of Butter, 


on the Fire, and let it ſtew ſlowly : being 


they are done as they ought, take them out 


AKE Sorrel and a few Lettuce, pick 
and waſh them, put them on a Table, 
nd give them a few Cuts with a Knife. Put 


arſley, and Cives haſh'd, Muſhrooms if you 
ave any; ſeaſon with Salt and Pepper, put 


moſt dry, powder with a Pinch of Flower, 
F 
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make a binding with Volks of Eggs proper. 


2 — 
* 2 
* 
EY 


little Nutmeg to it, and ſome {mall bits of But. 


or four pieces; the Volks of your Eggs ſhould 
not be quite hard. You may put under theſe 
fort of hard Eggs ſome Endives, Lettuce, Cu 
cumbers, Cellery, heads of Aſparagus, and 
young Peale, when in Seaſon, or a White 
'VaUcE. . 


im a ſmall Stew-pan with a bit of Butter: 


powder them with a Pinch of Flower aid 


and let them ſimmer ſlowly. Make a Bind 


thin it with Cream, a little Nutmeg anc 
| Parſley haſh'd ; mind that your Ragout talt 
well, bind it with your Binding; have ſone 
new laid Eggs ready and poach'd in Water 4 
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and wet it with Gravy or Broth. The 


tionable to your quantity of Sorrel, mix 
your binding with Cream or Milk, and put if 


ter; bind your Sorrel, obſerve it be of: 
good Taſte, dreſs it in the Diſh you will ſene 
it in, put ſome hard Eggs over it cut in tuo 


Tee with Muſhroms. 
ARE Muſhrooms, pick and waſh them 
41 well, cur them in Slices, and put then 


Let them fry a few Turns on the Fir; 


wet them with Broth; ſeaſon them with 
Salt, Pepper, and a Bundle of Sweet. herds 


ing with four or five Volks of Eggs, au 


ſaid before, dreſs them handſomely in the! 
Diſh, put your Ragoùt of Muſhrooms ode 
them, and ſerve hot for a ſecond Courle 0 
By-Diſh. 1 
wa Anotbhe 
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Another time you may fry your Muſhrooms 
End wet them with Gravy. You may put equal- 
y a Ragout of Muſhrooms of both Colours, 
or Morilles, or Truffles, or a haſh'd Sauce, 
or a Sauce with Gainmon cut in ſmall Dice. 


a 
Eggs the Grand-mothet*s Way. 
N UT fix Volks of Eggs in a Stew-pan, 


Then put a Stew. pan with water on a Stove, 


ut your Eggs in that diſh and cover it with 
another Diſn, and put a little Fire on it. 
Your Eggs being faſten'd, put a little Veal- 
5100 over them, and ſerve hot for a By- 


u Another time you may dreſs them with 
i broth inſtead of Gravy. PR 


Eggs the Huguenot ay. 


lon them ſlightly with Salt, Pepper, and Nut- 
meg ; then put a red hot fron over them to 
make them take a Colour, and poach ; cover 


ra 

heil bem with another Diſh that they may have 
v ye time to be done, take care they do not grow 
eo bard. When they are enough, take themoff, 


and their Gravy, and let it boil in a Stew- 


ſeaſon them with Sait, a little Pepper 
and Nutmeg, mix and ſtir tbem with good 
ravy, and ſtrain them through a Sieve. 


and put the Diſh you will ſerve your Eggs in 
over it, ſo that the Diſh touch the Water; 


UT a Diſh on the Fire with Gravy ; 
then break your new-laid Eggs in it, fea* | 


pan, that it may clarify, then ſtrain it through 
E "od 8 — 
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a Silk Sieve, then pur it again over you 
Eggs, and ſerve hot for a ſecond Courſe, Wl 


Eggs the Huguenot way with Eſſence, 
JUT a little Eſſence of Gammon of hr. 
1 con in a Diſh, and break your Eggs as 
| bovelaid ; dreis them the ſame way, and when 
they are done, put a little Eſſence of Gam 
mon over them to moiſten them, and ſent 
hot for a ſecond Courſe. 
Eggs the Huguenot way with Lobſter Culli 
UT alittle of Lobſter Cullis in a Diſh 
and break the Quantity ot new. laid Egg 
in it which you want. Put them on a Stout 
and have a red hot Shovel to poach them: 
top ; when they are done. and not hard, pu 
a little Cullis of Lobſters over them, an( 
ſerve hot for a By-diſh. The manner of mak 
ing the ſaid Cullis is deſcribed among ti 
5 i JT 
Another time you may put Lobſter's Tal 
in your Cullis. . 


5 Little Janttee Eggs. 
UT fix Volks of Eggs in a Diſh a 
four with the Whites, put ſome Biskel 
of Bitter Almonds to them, with preſerit 
.Lemon-peel haſh'd, a little Water of Orang 
flower, or Leaves of Orange-flower in Pr 
line, a Pinch of Salt, and a little Creal 
Pur your Diſh on the Fire and be ſtill ſtirri 
with a wooden or Silver Spoon. When jo 


%. 


— - — —— — 
Land — 
— — 


THE MODERN COOK. 199 
Fogs are done, ſpread them over the Brim of 
our Diſh, powder them with Sugar, glaze 
hem with a red hot Pan, and ſerve hot for a 


V Diſn. 


U 


— 


Egos with Milk. 


L UT a Pint of Milk in a Stew pan with 
1. a bit of Sugar, a little Cinnamon iu 
ni tick, a Bit of Green Lemon- peel, a Pinch 


od break ſix Eggs in it: take off the Whites 
ih three of them, pour your Milk over them, 

gad ſtrain the whole through your Sie ve once 
r twice; when ſtrain'd put a Stew-pan on 
e Fire with as much Water as that it touch 


owder it with Sugar, glaze it with a red 
ſecond Courſe. 


= Eggs with Bacon. 
AV E ſome melted Bacon, then ger 


ns you can, and enough, that there may be 
ag ome for all your Eggs. Your ſmall Dice being 
pn made, put them on the Fire, in a Stew- pan. to 
e nelt part of their Fat away. Then put 
rig melted Bacon about a ſmall Ladle full in a 


f Coriander pounded ; boil them and let 
hem cool ; when cold put a Sieve over aDith, 


heBottom of your Diſh, and pur the Dith you 
jill ſerve in on it. Pour your laid ſtrain'd Pre- 
paration in it, and cover it with another Diſh 
th Fire upon it. When it is, enough done, 


bot Pan, and ſerve either hot or cold for a 


ſtreak'd Bacon and cut it in as {mall Dice 


Stew. pan, with about a dozen of your imall 
ws O 4 „„ 
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200 THE MODERN COOK. 
one Egg into it, keeping it as round as you cy 


the Egg; mind alſo that the Volk be not hat 


nother the fame way. It you have ſmall Dig 
 Jefr, put them in a Stew pan witha little Cy 


cut ſome, and dreſs them as the former 
Your ſmall Dice being try'd, and having 


_ dreſs your Epygs in their Diſh, put Nan Dia 
above them, and ſerve hot. 


Dozen of Eggs into it more or leſs accordiny 
to the ſize of your Diih ; then have ſom 


Length of half a Finger, and as thick as tb 
Blade of a Knife; bave Bits of Bread cutti 
ſame way and fry them with a bir of Butte 
to give them a Colour; then put them abou 


each Piece of Bread, and put alſo a fewo 


a little Salt, Pepper and Nutmeg, Wet then 
with alittle Cullis, and let them do with Fir 


not harcen : when they are enough, el 


Dice: ſtoop your Stew pan on one ide, brei 
The imall Dice will (if you take care) ſtick 


Poach all the Eggs you will dreſs one after 
lis and Gravy ; if you have none left, you ny 


good Reliſh, put a Lemon Juice to them 


2 'ogs with Bacon the Engliſh Va. 
UT a ſmall Ladle full of Cullis in the Dil 
you will ſerve your Eggs in, break 


ſtreak'd Bacon almoſt boil 'd, and cut th 


your Diih with a Slice of Bacon betwel 


them over your Eggs; ſeaſon your Eggs wit 


under and a-top, but take care their Yolksd 


them hot for a binn 
£3 
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Eggs the Engliſh Way. 
U ſome Butter or Hogs Lard in a Pan 


ad or Stew-pan on the Fire, and when it 
ery hot, break an Egg in it and let it co- 
ron all ſides: Poach as many as you will 


ve in your Diſh, the ſame way. Your 
vs being poach'd, make a little Sauce. 


depend a little bit of Butter in Flour, put it 
ga Stew-pan with a little Gravy, Salt, Pep- 
en and a little Daſh of Vinegar ; - bind your 


uce, put it in the Diſh you will ſerve it in, 
your Eggs aboye it, and lerve hot. 


os Fry d whole, or Drop 4 in Butter. 


Di) UB over with Butter the Bottom of 
k the Diſh you will ſerve your Eggs in; 
dogg as many Eggs in it as it may handſome- : 
ou nold, fealon them with a little Salt, Pep- 
ti and Nutmeg, and put a little Cream or 
th ik to them, Put them ona {mall Fire and 


ver them with another Diſh. 
t Iron to give them a Colour, and being 
ne, ſer ve them hot. 


vet 

We Drop'd : in Cream the Piedmont 2 85 
wil [ILL a Diſh almoſt full of Cream, put 
hen it on the Fire, and when the Cream 
bin ils break as many Eggs in it as your Diſh 
4 ll hold; chen ſeaſon them with Salt, Pep- 
cry 


r, and Nutmeg, cover them with another 
ln, rake care they be not hard: when whey 
*cnough, ſer ve them hot. 

Eg 495 


Have a red 
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Eggs the Lombardy Way. 
TDOACH ſome Eggs in boiling Wy 
. when they are poach'd put them in a 
Water, and take the Volks out of it, and 
them not be hard. When the Volk ist4 
out fill the Whites with a very fine pa 
Cream well ſeaſon'd, and put ſome Mam 
lade of Apricocks in your Cream : Gim 
the Bottom of a {mall Diſh with it, andy 
your Cream upon a Stove to let it hade 
then powder your Eggs with Sugar, and} 
them a Moment in the Oven, then glazeth 
with a red hot Iron and powder them 
ſmall Sugar Plums, and ſerve hot. 


EKL. the Antidame Way. 

AVE ſome Parſley, Chives, Anchoj 

and Capers, haſh them each ſepatate 
then put ſome good ſweet Oil of Olive 
the Diſh you will ſerve in, break (ix Egg 
it: take four other Eggs, put their Yolks 
a Diſh and whip the Whites into Sno 
when they are thoroughly whipt put the Vc 
with the Parſley, Chives, Anchovies and\ 
pers, and beat them all well together; ſe 
it with Salt, Pepper, a little Nutmeg, 
Lemon Juice; then put this Compoli 
with your other Eggs that are already in 
Diſh, and let them do with Fire under ant 
top; they muſt not be left long fo, for 4 
ment is enough to do them. When they 
_ enough, ſerve hot. N * 


In 
I 


. ͤ . 
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| Omelet with Gammon of Bacon. 
AKE of Gammon of Bacon (ready 
boild) nothing but the Lean, and haſh 


pal haſh'd Parſley, and put the half of your 
ard Gammon, and a Spoonful of Cream to 
au Beat the whole well together, make your 

a elet, and dreſs it in a Diſh, and let it not 


e over the Brim of the Diſh. Put the reſt 


our Gammon haſh'd in a Stew - pan with 
tte Cullis, and put it above your Omelet, 
cee hot. 5 en i 


Omelet of a Calf's Kidney. 
AKE a Calf's Kidney with its Fat 


hof 

arc the Quantity of Eggs you think fit for 
ver Omelet, break them in a Stew-pan, and 
gen them with a little Salt, and put your 
d Kidney and three or four Spoonfuls of 
nom in it: fry your Omelet with good 
Vi 


cond Courſe. 


3 Omelet puff'd with Kidney of Veal. 
ol AK E a Calf's Kidney roaſted, haſh it 


break the Quantity of Eggs you want for 
r Omelet, ſeaſon them with a little Pep- 


ready boil'd, haſh it well with Parſley ; 


ter, dreſs it in a Diſh, and ſerve it hot for 


with its Fat, being well haſh'd, put it 
1 Stew-pan a ſmall while on the Fire to 
mit; take it from the Fire and put one 
ing Ladleful of ſweet Cream to it; then 
twelve Volks of Eggs, and whip the 
ee wee eee Whites 
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Parſley, a little preſerv'd Lemon · peel hafi 


the reſt, and beat them well. Then py 


c ver it. Then put your Omelet in thel 
you will ſerve it in, and put it on 2 89 
that it may puff or riſe; when it is riſen h 


with a red hot Pan or Shovel, but | 


_—_===—= . — "Ye 


cond Courſe. 


to them with Lemon haſh'd very ſmall, f 
Pan on the Fire. Your Butter being hot, 


with Sugar, and glaze it at the fame ! 
with a red hot Pan or Shovel, and {er 
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Whites of them into Froth or Snow, fei 
your Preparation with a little Salt, hi 


put your twelve Whites beat into Snoy 


bir of Butter in a Pan, and when it is med 
put your Volks and Whites and all to it, 
let it do flowly: and have a red hot! 


enough, powder it with Sugar and glaz 


touch the Omelet, and ſerve it hot for 


OO Omelet with Sugar. 
\KJHIP twelve Whites of Eggs into fi. 
or Snow, and then put their Vc 


Cream and Salt. The whole being thor! 
ly beat together, put a bit of Butter it 


your Eggs in it, and when your Omel: 
enough dreſs it in its Diſh, then povd: 


hot. 5 


On 


— — Og — 
— —— — — 
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e, with Beans or other Greens, with 


0 e OO. 
1 OU muſt take Beans and take off tge 90 
3 Husks, and fry them with a little But: Ly 
"UE : Sprig of Parſley and a Chive; then put W 
WS. Cream to it, ſeaſon it lightly, and let * 
) on a flow Fire. Make an Omelet with if 
1 laid Eggs. and a little Cream, and 
it at Diſcretion. When it is enough, » 
I it on its Diſh ; bind the Beaus with one 
11 wo Volks of Eggs, and pour them over 
10 r Omelet ; let them fill your Diſh to the i 
0 and ſerve it hot. MT 9 
Omelet the Noailles Pax. 
AKE a Quart of Milk, put in a Stew- 
oF pan a Silver Spoonful of Rice-Flour 
r Vi 4 lirtle Salt 3 mix that Flour and ſtir it — 
.. little Milk, and put eight Volks of jd 
nn vide. i 
ee your Quart of Milk z add hauf 
* ut of Cream, a [mall Stick of Cinnamon. 
* Sugar in proportion. | Let it do on a Stove, {lj 
_ de continually, till it begins to boil; li 
— ake ir off and let it cool. Haſh ſome 11 
a preſerv'd Lemon peel. with Bitter Al- bi 
Id Biskets, and other Biskets, and a lit- 1 
Orange Flower Water, mix the whole 1 
your Cream, and take out your Stick i 
nnamon : Take eighteen new-laid Eggs, 8 Tf 
Cn Whip the Whites as for Meringues, and il 
velve of the Volks to them, ſill whip- ak 
ing 1 


ꝗ—̃ꝓT— ũ——ä— RS — 
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ing them ; pour your Cream Prepar'd in 
and mix all well N e Rub a Pulper 
pan or Stew-pan all over with good hu 
and put your Omelet in it, and put it int 
Oven. When it is done, put it in a Diſh 
fide down, and ſerve hot. You may, iſ 
will, glaze it with Sugar, and a red hot 
or Shovel. e „ 
1 Omelet with Marrow, 
: AKE a Quarter of a Pound of ſi 
1 Almonds and halt a Dozen of h 
ones, peel them, and pound them, ſprink 
them with a little Milk and Water of On 
Flowers, for fear it ſhould turn: being pou 
ed, add ſome green Lemon-peel hafh'd, 
dry Preſerves, ſuch as Apricocks and oth 
and as big as a Fiſt of Beef Marrow: bo 
the whole over again, and wet it well! 
half a Pint of Cream to make it liquid: t 
eighteen freſh Eggs, whip the Whites of tht 
and then put the Volks to them, with the 
mond Paſte and Marrow of Beef pount 
Mix the whole well together and put ali 
Salt to it. Rub aStew-pan or Pulpeton 
all over with good Butter, put your Om 
in it, and put it in the Oven; when | 
enough, turn it, and dreſs it on a Diſh, 
glaze it with powder'd Sugar and a ret 
Iron, and ſerve hot for a ſecond Coutſe. 


On 
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Omelet roll d with Cruſts of Bread. i 
T"AKE ſome Cruſts of Bread very dry, i 


: I as large as Sixpence, a little Parſley, 
+ Wives baſh'd, and Muſhrooms. Bear eigh. 
17 n Eggs, and put your hafh' d Parſley, and i 
*. ves, and Muſhrooms with a Baſting Spoon. = Fi 
of Cream, a little Salt, Pepper, and ki 
aſtsof Bread. Then beat your Eggs, and h 
i: ſome good Butter in your Pan, When = 


th ſome of their own Liquor, and a lit- 


al Cullis, and put a little Pepper to them. 

tone that your Oyſters be not too much done, 
onde that your Ragour has a good Taſte. 

en Peak a Dozen of Eggs, ſeaſon them with 
iſh, latle Salt, and haſh'd Parſley ; have ſome 


uſts of Bread as big as a Shilling, give ; 
ree or four cuts with your Knife to each of | 0 
e third Part of Oyſters you have left, and {i 
t them in your Eggs with a little Cream: 
at the whole well together. Put ſome Butter 

b 3 


1 is well melted put your Eggs in it, and 
n your Omelet; when it is done enough, 4 
mm | it round from one Eud to the other, 1 
0:89 dreſs it handſomely in its Diſh and = 
pou '*© hot for a ſecond Courſe. : q 
_ Omelett with Oyſlers, x! 
Po AKE Oyſters, blauch them in their 4 
1] Liquor, clean them handſomely one 1 
one, and put them on a Plate; fry = 
rue third parts of your Oyſters in a Stew- | 
then with a little Butter, and wet them ip 

oy 
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in a Pan, and when 'tis melted put your( 


melet in it, and put it on the Fire, [tirring 


all the while : when it is done, put in yy 
Ragout of Oyſters without their Sauce, 


your Omelet in the Pan, and turn it imm 
diately upſide down in the Diſh you y 
ſerve it in; then pour your Oyſter Sauce gy 
it, and ſerve hot for a ſecond Courle. 


| Omelet wit h Gr aw fiſh. 


EO Oe AKE Ragout of Craw- fiſh Tat 


VI Muthrooms, and Green Truffle 


you have any. (You will find the manner 
making it in the Chapter of Cullis) Yy 
Ragout being done, take the third part of 


and haſh ir ; break twelve Eggs, and put ali 


tle Cream to them, with Parſley, and Chin 


haſh'd, beat them all together; put or 


Butter in a Pan and make your Omekt 
when it is done, put your Craw-fiſh on 
them without their Sauce; roll your Omel 


immediately in the Dith you will ſerve iti 
Then put your Sauce of Craw-fiſh Tails 


ver them, and ſerve hot for a ſecond Cow 
and ſee that the whole has a good Rcliſh. 


Omelet in Galantine. 


1 O this Omelet belong ſeveral Ragoult 


one of Gammon of Bacon cut in im 
Dice, another of Truffles, another of fat! 


vers cut in Dice, another of Muſhrooms, 4 


one of Sweet-Breads of Veal cut in Di 
That of Sweet-Breads of Veal cut in Did 


made in the following manner: your Sweet 
10g 
Ja 
oy 
win 
1 \ 
e Of 


diet them ſoak on a ſlow Fire for a quar- 


Tal 
les 
ner ( 

Ya 
of 
It all 
"hint 
{ 
nelet 
1 0%. 
) mel 


too thin a Sauce. You ſerve this O- 


eig Fire with good Butter, and make one 
ails( your Omelets ; when it is done, rurn 


"our 
. 


gon it is done, you turn it upſide 
nn, and dreis it above the other and 
fat rs Ragoũt above it, being the ſame of 
9 l ch part is haſh'd in the Omelet. Make 
Dl 


remaining four the ſame way, putting 
upſide down above each other, wit 
1. III. P their 


B 


2 Dice 
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eads being cut in Dice, take a few Muſh- 
oms, fry them in a Stew-pan with melt- 
| Bacon, and wet them with a little Gravy, 


of an Hour: take off all the Fat, and 
nd with a Cullis of Veal and Gammon of 
Pon, you fry the other Ragouts the ſame 
ky, each in a Stew-pan ; being ready done 
u take a third part of each Ragout which 
u hah ſeparately. You make ſix Omelets 
eight Eggs each, in ſix Diſhes, and put 
ir different Ragouit to each of them, the 

d Ragouit being haſh'd, firſt with a lit- 
parſley, a little Cream, and ſome {mall | 
ſts of Bread: beat each of them in their 
a Diſh ; heat your ſix Ragoüts, ſee that 
y have a good Reliſh, and not too much 


let commonly in a Pan; it may be 
dalſo in a Diſh. You put a Pan on 


Iplide down in a Diſh, and drels it hand- 
ly in your Pan, or large Diſh, you 
t your Ragout (of which ſome is haſh'd) 
ve it; you make another Omelet, and 
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are done, ſerve them hot for a {ey 


Volks to them: take the Blood of te 
twelve Pidgeons, which you ſtrain thr 


to it, and a quarter of a Pound of g 


of a Pound or more of good Butter in 
Pan over a good clear Fire; when 
Butter is melted put your Omelet into 


may do a-top; dreſs it on its Diſh, ; 


and cut in Dice, ſome Muſhrooms, 
Gammon of Bacon allo cut in Dice, 


and before you dreſs it on its Diſh p! 
| Crum or Cruſt of Bread to it, then pou! 


their different Ragouts ; and when tix 


Courſe. 
Omelet with Blood. 
WARE fifteen new-laid Eggs, whip th 
Whites into Froth, then put 


a Sieve, and put it in your Omelet, 
whip it; and put a little Salt and Pen 


Butter cut in ſmall Bits, with four 
five Silver Spoonfuls of Creams ; whip t 
whole well together, put another qua 


and turn it always on the Fire till 
done: Have a red hot Shovel or ! 
and put it above your Omelet fo tha 


ſerve it hot for a ſecond Courſe. 
Omelet Farce. 


"JAKE the Breaſt of a Fowl, ot 
ſome other kind of Fowls, roi 


Livers, Truffles, and other Garniſh, 
whole in a Ragout; form your Om 


ko 
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Ragout in the ſame Pan, and dreſs your 
Pmelet handlomely on its Diſh. When 
and ſerve hot. You may Farcee your O- 


hy no more about it, but that they may 


r Leyerets, Sweet-Breads of Veal, Fat Li- 


e ith a Farcee of Fiſh, | of Roes of Carps, 2 
$ Ind Farcees of Herbs. „„ 
out Omelet with the Liver of a Roe Buck. 


AKE the Liver of a Roe Buck, take 


nie Fire in a Stew-pan, with a few Chives, 
0 SWMuſhrooms, and Parſley haſh'd. Then put 
ill it your haſh'd Liver to it, ſeaſon with Salt, Pep- 

1 der, Sweet Herbs, and fine Spices. Take it 


fff the Fire when done, and let it cool; 


your Omelet that it may do atop as 


1, well as under, dreſs it in its Diſh, and ſerve 
ce, hort. jj 8 
iſh, 85 

Ome 

1 pl 


pur 


you ſerve it wet it with a little Gravy, 
pelets with all Sorts of Ragotts, ſo Pll 
x of Kidneys of Veal, Livers of Rabbits, a 
ers, Sc. both for Faſt Days or Lent, or 


the Skin off, and haſh ir very ſmall. 
Then take a large bit of Butter, put it on 


When it is cold break a Dozen of Eggs in it, 
both Whites and Volks, beat the whole to- 
pether ; then put a Pan on the Fire with good 
Potter; when it is melted pour your Omelet 
in it, take a red hot Shovel and hold it over 


P2 Omelet 
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 Omelet iu Poupiet. 

RE AK two Dozen of Eggs, and {x 

8 them with Salt, Pepper, Chives, Py 
y, and Muſhrooms haſh'd, Sweet He 
and fine Spices. Make a haſh of Rof 
 Fowls, ſuch as Chickens, Patridge, or pt 
geons; theſe being haſh'd very ſmall, y 
them in a Stew-pan and ſeaſon them wil 
Salt, Pepper, Chives, Parſley, Sweet Heid 
fine Spices, a bit of Rocambole haſf'd tog 
ther, and the Juice of a Lemon; ſee the 
have a good Reliſh ; put ſeven or eight Vol 
of Eggs to it, to bind the Haſh rogethe 
Then put a Pan on the Fire with a large h 
of Butter, and when it is melted put th 
half of your Eggs in it. When your( 
melet is done, ſpread one half of your Hil 
all over your Omelet, then roll it very clol 
take it out of the Pan and put it in a B 
ing Pan: Then do the ſame with the oth 
half. Both your Omelets being thus done 
ſprinkle them with melted Butter, and bien 
them with Crums of Bread raſp'd ver 
ſmall, or elle with half Parmeſan Cheeſe ani 
half Crums; then let them take a Colo 
in the Oven, or with Fire on the Lid of ti 
Pan ; then put an Eſſence of Gammon | 
the Diſh you will ſerve them in, and cl 
your Omelet in Pieces the length of ſo 
Inches, and ſerve hot for a ſecond Coutſe. 
Another time you may ſerve this Om: 
let without breading it, and only put 4 

x | = - Eſſence 


„ i - £ 7 
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ence over it. You may allo do it the 
Ine way with Gammon, or all other Flcſh 
F Fowls, each ſeparately. be, 


eh Omelet with Eels. 5 
FREAK two Dozen of Eggs and ſea- 
Pi ſon them with Salt Pepper, Chives, 
p Parſley haſh'd, Sweet Herbs, fine Spices, 


d beat them well together. Take an 
|, ſtrip it, gut it and take off all the 
eſn, and haſh it very ſmall ; take a Bit 

Butter, put it in a Stew pan with your 
ſh of Eels, and ſeaſon it with Salt, Pep- 

r, Parſley Chives, and Muſhrooms haſh'd, 
rect Herbs, fine Spices ; then put your 
Waſh on the Fire, and powder it with a 
nch of Flour, and wet it with a little 


Hu2vy and a little White Wine; then let 
doe do, and let the Sauce be very ſhort, 
a to it half a Dozen of Volks of Eggs 
oth bind it; mind it has a good Reliſh, 


en put a Bit of Butter in a Pan on the 
re, put one half of your beaten Eggs 
d part of your Haſh in it ; roll it from 
e end to the other and put it in the Diſh 
bu will ferve it up. Make the other O- 
eet the ſame way. Both being done, put 
'on "fem in a Diſh, dip them in melted But- 

, bread them with fine Crams, and then 

them like Bits of Eels, and let them take 
Colour in the Oven of on the Grid- Iron, 
en put them in order in their Diſh, and 
'e them up hot. N 
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1 REAK a Dozen Eggs in a Stew. pu 
mix three or four Anchovies with then 


ol Bacon, if you have any, a large Bit cf fre 
Butter kneaded with a little Flour ; then | 


care it has a good Reliſh, and ſerve h 
for a By-Diſh or ſecond Courſe, 


to the Seaſon, inſtead of Cheeſe or Anchi 
vies. Another time you may put jot 


and take the Quantity of it you want, cit 
all in imall Slices, or raſp it, put it in a Pl. 


ther good White Wine; ſeaſon it with Pe 
5 Nutmeg, Parſley, Chives, or ſome fe 


F'ggs mix'd and ſiirr'd with Anchovies, 
and take away fix Whites from then 


ſeaſon with a little Salt, Pepper, Nutmeg, Gr 
vy. ſome Cullis, or Eſſence of Gammny 


them do, and when they are done cnouy 
put a ſmall Handful of Raſp'd Par; 
Cheeſe, a Lemon or an Orange Juice; tak 


Eggs mix'd with Truffles. 
DREAK Eggs as above ſaid, add fon 
Truffles haſh'd very ſmall, accordi 


Muſhrooms according to the Seaſon, inlle 
of Truffles, or Points of Aſparagus. 


_ Cheeſe melted with Truffles. : 


T FAVE good Guienne or Parntſ 
1 Cheeſe, or other very good Chet 


or Diſh with half a Glaſs of Water or! 


Truffles hath'd very ſmall, put your U 
on a Stoye or Chafing Diſh, and put 3! 
— — I 
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gutter as large as an Egg, and when 


vie, Nur Cheeſe begins to melt take care you 
pa i with what you think * being 
then elted, take the White of an Egg whipt 
then o Froth, which you will put in it, and 
it well; you may add the Volk if youwill. 
mne ſome Sippets of Bread you'll fry or 
fte it them, let them be as long as your 
cn Hoger, and put them about the Brim of 


ur Diſh ; add an Orange. Juice, and ſerve 


we tt. Another time you may dreſs it without 
„e offles, or Parſley, and Chives, by adding 
aal Rocambole to thoſe that love it. 


| Eggs the Sultaneſss Way. 7 
ET ſcalded Piſtachoes, ſome ſtreak'd 


1 fon Bacon cut in thin flips as long as a 
on bumb, and above half done; take half a Do- 
auchn of Eggs, and beat them well together; ſea- 
Jol n them with Salt and Pepper, a little Sweet 


ifilin Powder, and put ſome Kernels of Piſ- 
choes, ſome ſmall Bits of your Bacon, 
th ſome Spoonfuls of Cullis and Gravy, 
Bir of good Butter melted : Then put 
ne half of your Eggs in the Diſh you 
ill ſerye them up in; Garniſh the Brims 
your Diſh with your Slips of Bacon. 


, Cut | NO 

a Pb! break another half Dozen or Dozen 
- of WM Eggs. according to the Size of your 
b Fh and put the reſt of your other Eggs 


rer them with Kernels of Piſtachoes, and 

Do der the whole with Sugar. Then put 

it a Wow: Diſh on a moderate Fire with the 
P 4 ++ "had 
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Lid of a Baking pan over them. T1 
care your Eggs be not over done, andſery 


— 


hot for a ſecond Courſe. 


The ſame another Way. 
DD REAK a Dozen of Eggs Whites a 
Volks, or according to the fire « 
 _ your Diſh, but not leſs then a Dozen jy 
a {mall Diſh, Your Eggs being weil ben 
en, ſeaſon them with a little Salt, Poy 
der Sugar, and Cinnamon, preſerv'd [i 
mon- Peel haſh'd, pralin'd Flower of Orang: 
ſome Kernels of Piſtachoes, ſome bitter A 
mond Biskets pounded ; then put the. 
you will ſerve them in upon a modem 
Fire, and pour your Compoſition of Eygsi 
it, put the Lid of a Baking-pan over it wi 
Fire upon it, and when your Eggs begin 
to riſe, powder them with Sugar and de 

them take a fine Colour, and ſerve then 
immediately for a ſecond Courſe or By-Dih 


CH A P. XVII 
Of Dainty Diſhes with Crean 


_— Nice Cream, 
k 4 AKE two Spoonfuls of Rice-Flowet 
and put it in a Stew-pan, mix it wi 
good Cream, ſeaſon it with Suga 
and then ſtrain it off: after which put 
into the Stew · pan again with a Stick of Ci 

1 78 namon. 
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won, and a Bit of green Lemon-pecl, 


ak 
pe upon the Fire, but not very long: when 
lol Place, and when pretty cool, ſerve it up 
a dainty Diſh. It may be glaz'd as your 

cy leads you. e 

A Gem eloutee. 


ea os 
OR AKE a Pint of Cream, put it with 
Le a Bit of Sugar in a Stew-pan over the 
oc, then take a Couple of Gizards of ei- 
e Fowls or Chickens ; open them, and 
Me our the Skin, waſh it well, and cut it 
ray [mall, then put it in a Cup or other 
zi tel. and put in it ſome of your boil'd 
vu eam, lukewarm ; then put it near hot Cin- 
cons till it takes, then put it in your Cream 
| (od ſtrain it off two or three times. Put 


l. 
e ſame in a Kitchen. 


5 6 Veloutèe with Piſtachoes. 


th a little Orange- Flower Water; let it be 


ne and pretty thin, diſh it up, put it in a 


ur Diſh on hot Cinders, and lay it upon 
Level and put your Cream in it, covering 
with another Diſh, with a few Char- 
als over it. It being taken, put it in a cool 
ace. If you ſerve it up with Ice, you 
uſt put it in a Tin Mould with Ice both 
fer and under. Creams with Ice are made 


wet 5 
wit AK E a Quart of Cream and a Bit of 

1400 Sugar, let it boil as aforeſaid. Take a 

it | 


uarter of a Pound of ſcalded and well pound- 


Cin 
nol, 


| Piſtachoes, reſerve a Dozen of whole 
VV ones 


N. 
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ones to put round your Diſh. Take a C0 


two of three times, pour it into the Df 


when you will ſerve it up, garniſh your D 
- With the reſerv'd Piſtachoes. This will 


the atoreſaid Cream. * 


better than to make uſe of Rennet or Thiſi 
If your Cream is not green enough, bland 
ſome Spinage, ſqueeze and pound, it and put 

in your Cream, and it will be green enough, 
vou will make it red, take Cochincal or lon 
Juice of bak'd Beets. A 


1 a Quart of Cream or Milk, pl 


muſt be proportionable to the Bignels o 


in your Cream of Piſtachoes, with fix Yol 


pe of Gizzards, and order them as ben 
2ut the Piſtachoes into your Cream, 2 
the Skin of your Gizzard as you have do 
with the Cream before; ſtrain off your Cre 
you will ſerve it in, and cover it with an 
ther Diſh, with Charcoal over it; it will ti 
preſently. Then put it in a cool Place, a 
a cool dainty Diſh. It may be put in lee: 


This way to congeal thoſe Creams 


Cream of Piftachoes (an Bain Marit) 


in a Bit of Sugar, a Stick of Cinname 


and a Bit of green Lemon, and let it bo 
little. Then put in it a quarter of a PouWo 
of ſcalded and well pounded Piſtachoes. t 
ſerve ſome Piſtachoes whole to garnilh ye 
Diſh with. When I fay a quarter of a Poulin 
it is only for a ſmall Diſh; for the quark 


Diſh. Put yourSieve over a Diſh, then po 


; Bags, and ſtrain it off two or three times. 
er this put a Stew-pan full of Water on 
ove, put a Diſh bigger than your Stew- 


JW over your faid Stew-pan, ſo that the 
eu tom of the Diſh may touch the Water. 
Dea put it in your Cream and cover it with 
and ther Diſh, turn it upſide down with ſome 


arcoal over it. Your Cream being taken 


ae it up either hot or cold. 
1 Cream (Veloutée) with Chocolate. 
cM AKE a Quart of Cream, put in it a 


Bir of Sugar, a Stick of Cinnamon and 


1s bit of green Lemon-peel, with a quar- 
of 2 Pound of Chocolate broken in pieces. 
[nd it boil all together. Your Chocolate being 
pute mit and boild, and your Cream pala- 
ee, take it off : Then take two or three 


zzards of either Fowls or Chickens, open 
em, take out the Skins, waſh and cut them 
all. Then put theſe Skins in a Cup, or 
her Veſſel, with a Glaſs full of your luke- 
am Cream, and put it near the Fire or on 
t Cinders. As ſoon as it is taken, put it 


oil your Chocolate Cream, and ſtrain it off 
uo or three Times. Then put a Diſh over 
r Cinders very level, pour into it yout 
eam, cover it with another Diſh with 
ume Char coal over it. Your Cream being 


ken, put it in a cool Place, ule it when 
Vu Will, You may allo put it in Ice, if you 
le, 8 3 1 85 


Chocolate 
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Chocolate Cream (au Bain Marie) 
OUR Cream being boil'd and ord 
as aforeſaid, place your Sieve rer 
your Diſh, and put in it fix Volks of Eg 
with your Chocolate Cream prepar'd as 
fore. Then ſtrain it through a Sieve, pu 
Stew pan full of water on the Fire, leti 
Bottom of your Diſh touch the Water, 
pour Cream in it, and cover it with a 
ther Diſh with Fire over it. Your Cre 
being taken, put it in a cool Place, x 
ay it up for a dainty Diſh, either coldt 
nor. N | 


; Tee Cream. © 
AKE a Quart of Cream, put it oj 

the Fire in a Stew-pan with a hit. 
Sugar, and about a Quarter of an Ounce( 
th- beſt Tea: let your Tea boil in t 
Cream, keep it ſtirring till ir has taken tl 
Taſte of the Tea; then take it off, and tf 
two or three Gizzards of either Fowls ( 
Chickens, cpen them, and take out the Ski 
_ waſh it, and cut it ſmall. Then put it i 
Cup or other Veſſel, with a Glaisful of I. 
Cream, and put your Cup near the Fire, ( 
over hot Cinders ; and as ſoon as it is tale 
put it in your Tea Cream, and ſtrain it 
two or three times into your Diſh. Put 
on hot Cinders, cover it with another Dil 
with Fire over it. Your Cream being tale 
put it in a cool Place, and ſerve it up f 
dainty Diſh = 


FEY 
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1 you will do your Tea Cream, (an Bain 
7% break into it ſix Yol.s of Eggs, and 
vour Diſh over a Stew-pan full of hot 
ter; let the bottom of your Diſh touch 
Water ; cover your Cream with another 
with Fire over it. Your Cream being 
n, put it in a cool Place, and ſerve it 
for a dainty Diſh either hot or cold, 


Coffee Cream. 


AK E a Quart of Cream, put it in a 
E Stew-pan with a Bit of Sugar, and 


 Spoonfuls of grounded Coffee, and let 


thrce Gizzards of either Fowls or Chick- 
open then, and take off the Skin waſh it 
cut it ſmall, put it in a Cup into which 
put a Glaſsful of Coffee Cream. Then 


hen it is taken, put it in your Coffee- 
nm, ſtrain it off two or three Times. 
u your Cream on hot Cinders in a Dith, 
b er the ſame with another, with Fire o- 


it. Your Cream being taken, put it in 


in ol Place, and ſerve it up for a dainty 
LVou may put it in Ice, as ſaid before. 
rake _ Orange-Flower-Cream. 

ii fl AK E a Quart of Cream, put it into 
Put a Stew-pan with a Bit of Sugar, and 
DI Criſp Orange-Flower, which muſt 


all, Let all boil together, and it being 
1 Ts taken 


il all together, then take it off; take two 


this Cup near the Fire, or on hot Cinders, 
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taken off from the Fire, take two or th 
 Gizzards of either Fowls or Chickens, 9 
them, and take off the Skin, wath ir, e 
ſmall, and put it in a Cup full of) 
Orange Flower Cream. Put this Cup nex 
Fire, or on ſome hot Cinders, and this Cu 
beiog taken, put it in a Stew- pan, with 
Remainder ot your Orange- Flower. Ci 
which you ſtrain off directly two or ti 
times: put your Diſh on hot Cinders, put 
your Cream, ſet the Diſh level, coy: 
with another Diſh with a little Fire oye 
The Cream being taken, put it in a 
Place and ſerve it up for a dainty Nik 
The Cinnamon Cream is made after 
ſame manner. 4 FE. 

AM bite and thin Cream. 

Dur in a Stew-pan about two Spoot 
of fine Flour, mixt with a Quar 
Milk or Cream, put in it Sugar, Cinnat 
Orange-Flower-Water and grated Le 
Put the Stew-pan on the Fire, keep it 
ring, and being boil'd thin and pala 
ſtram it off. Then mix with your Cr 
fix Whites of Eggs beaten to Snow. 
it up, put it in a cool Place, to be e 
when you pleaſG. 


£ _ Paſiry Cream. 
F you will make enough to ſerve i 
times, you beat up twelve E295 
a Pound of fine Flour, rather 
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dan leſs, and ſtir it all together: then add a- 
other Dozen of Eggs, beating them up 
ith the reſt. Then put about three Quarts 
Milk in a Stew-pan, to boil ; when it 
ils pour all into it and kcep it ſtirring. 
hen put in it a little Salt and about half a 
ound of Butter, and let it boil enough, 
r let it not ſtick to the Bottom Your 
eam being thicken'd and boil'd enough. 
tit in another Stew-pan till it be cold. 
hen you'll make Cuſtards of this Cream, 
tit in a Stew-pan, add ſome Sugar, and 
relerv'd green Lemon- peel cut ſmall, with a 
Ittle Orange-Flower- Water, five Whites of 
vs beat up to Snow, ſome melted Marrow 
r Beef Sewet, or melted Butter. The whole 
ing well mixt and ſtrain'd off, make your 
uſtards with good puff Paſte ; make a bor- 
r round and put in your. Cream. When 
pur Cuſtards are bak'd, you glaze them, 
d ſerve them up for a dainty Dith. 


m Burat Cream. 

AKE four or five Yolks of Eggs, more 
or leſs, beat them up in a Stew-pan 
ith a Duſt of Flour, and pour in it by de- 
recs, about a Pint of Milk. Put in it a little 
ick of Cinnamon and ſome green Lemon- 
el; but to make it the more delicate, mix 
ith it ſome poynded Piſtachoes or Almonds, 
1 elle bitter Almond Biskets, and a little 
ſnange-Flower-Water. Put it on a Stove 
th a brisk Fire, ſtir it leſt it ſtick to the 

8 9 „Bottom. 
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Bottom When done put a Diſh on 33 
ry hot St. ve, with Sugar and a little Way 
and the Sugar being colour'd put in yy 
| Cream : and draw tot ether the Sugar i 
a Knife from the Border over your Crey 
ſerve it up immediately. If you have 
Silver Diſh, burn your Cream in a Stey g 
and ſlide it in your Diſh. 8 5 


+ Cream the Italian Way. 
5 AKE about a Pint of Milk, more { 
IJ lleſs; to make it the more reliſhig 
put in ſome Sugar, a Stick of Cinnamo 
and a little Salt; being boil'd ſtrain it thi 
or four times through a Sieve, with four 
five Volks of new-Jaid Eggs, put your I 
over the Fire, put in it your Milk, con 
your Diſh with Fire under and over, till ya 
Cream is well taken. Ir muſt be ferv'd! 


licious with Cream than with Milk. 


Ry,  Crackling Cream. 
TAK four or five Volks of Eggs, m0 
or leſs, beat them up and pour in 
degrees ſome Milk till your Dith be aln 
filPd ; then put in it grated Sugar, green L 
mon peel raip'd, and put your Diſh oe 
quick Fire; ſtir your Milk till it be almo 
taken. Then lower your Fire, keep it ft 
ring; put ſome of your Cream round yoJ 
- Dilh, leaving but little in the bottom. Tal 


Care your Cream is not burat, but only ſtic 
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to the Diſh. When done enough co— 
(4 
0 
Wit 
cal 
el 


b 


jich a Point of a Knife, looſen your Cream 


again in the ſame Diſh it was in be- 
re, to let it dry a little more in the 
ven, till it be much diminiſh'd and Crack- 
3 


Cream with the White of a Capon. 


na roaſted, and grown cold, bone ir, 
mod take off the Skin, and cut the Fleſh 
taal. Then take a Quarter of a Pound 


Sweet Almonds peel'd, and pound with 


Dur Fleſh. Put in a Stew pan good Broth 
cord Veal Gravy, with Crums of Bread, and 
| yolMuſhrooms cut {mall ; let it boil together, 


ics through a Sieve into a Diſh, with 


s. All this being put on hot Cinders, in 
in Di you deſign to jerve up, and cover'd 
h Fire under and over, let your Fire 
n moderate, and your Cream being taken, 
oveßhze it up hor for a dainty Diſh. 

almo! 0u may make Creams with the White 


it A Partridges, Pheaſants, or other Fowls af. 


d yo the fame manner. 


ur it with a Fire- Sbovel red hot. Then 


pund the Diſh without breaking it - put 


OU R Capon being drawn, truſſed, 


| when taken off, mix with it the laid 
pon Fleſh, and the pounded Almonds 
Gravy. Then ſtrain it two or three. 


ur Cream of Capon and five Volks of 
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ter, and ſtir the whole together on ü 


let. Then cut it into Pieces as big 
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care not to let it ſcatter. Your Cre: 
being fry'd, diſh it up with ſome Suy 


hot Fire-Shovel, and ſerve it hot. 
cate with Rice Flour, than with 


your Cream in beaten Eggs, and then fit 


take off the Cream, which you put it 


Pan on again, and fo fill up your P. 
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Fryd Cream. 
IX a Quart of Milk with two han 
fuls of fine Flour, with the Vo. 


beat together. This being well mixt, g 
mon-: peel cut ſmall, with Orange · Flower. N 
Stove, till your Cream be thick. Yy 
Cream being done, ſtrow Flour over yg 
Dreſſer, and pour your Cream over 
When grown cold, it looks like an On 


you pleaſe, fry it in hot Hog's Lard, taki 


You may glaze it, if you pleaſe, with at 


All forts of Creams are made more d 


mon Flour only. You may likewiſe « 


it with Crums of Bread, and dreſs it t 


lame Way. Y 
Sweet Cream. | 4 


VolLwo Quarts of Milk and a Quat 
Cream; when it boils up take ite 


Plate: let ir ſtand a little, then put J. 


by degrees, putting into it ſome 2 
oi — Flo 
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_ Toa 
Another fort of white and thin Cream. 
HREE Half Pints of Milk, with 


half a Quarter of a Pound of Sugar, 
Jl ing boil'd about ſeven Minutes, take it 
VWF from the Fire put in it two Whites 

U 


Eggs well beaten, and ſtir it all together. 


08: Sugar, and colour it with a red hot 
rr, 
ali Cinnamon Cream is made after the ſame 


Blanch Manger. 
AKE two Calves Feet, bone them; 


e take a Fowl, draw it and ſlit it in the 

check, to take out the Lungs; paſs all to- 
* ther through ſeveral Waters, blanch it 
1 Lire 


eor earthen Pot with about two Quarts and 
ettle and draw it a little back to boil ir 


ay: when boil'd put a little of this 
toth on a Plate, and let it turn to Jelly. 


IC f nd if you find the Broth too weak, boil it 
ir ; little more, but if too ſtrong put a little 
Ora dtex in it. Then ſtrain your Broth through 


Qz 


Hower-Water with Sugar, before you ſerve 


t your Milk on again, and let it boil 
little, keep it ſtirring ; diſh it up, put- 
po over it Orange-Flower-Water and 


boiling Water; this done keep it a little 
tile in freſh Water. Then pur it into a Ket- 


Pint of Warer, boil it, and skim it, cover the 


owly, till half of the Broth is boib'd 


| 
| 
| 
= 
| 
| 


— - 
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a Napkin into a Stew-pan, let it ly 
a Minute, take off the Fat. If you yi 
make but one Diſh of your Blauch d jy 
ger, take no more Broth than requir d 
fill it up. Take half a pound of Sweet aj 
monds, blanch them in Water, wipe the 
with a Linnen Cloth, peel them and pon 
them, putting to it now and then a [it] 
Milk. This done fill your Diſh with fo 
of your Broth, putting in it a ſufficient Quy 
tity of Sugar, a ſtick of Cinnamon, yit 
ſome Zeſts of green Lemon Peel. Put it « 
a Stove; when hot take it off, mix it yi 
pounded Almonds. Then put it on ai 
and ſtrain it through a Napkin or a Sicyei 
to a Diſh ; do the ſame over again, the hg 
ter to ſtrain off your Almonds, Put a Sh 
of White Paper over it, to take off the Fa 
put a drop of Orange-Flower-Water init, | 
it into your Diſh or Bowl to make a Jel 
ſerve it up cold. Ns 
Or you may take Calves Feet only 
no Fowls. ins 1 5 


Blauch a Manger with Hartf-hort, 
ARE about a Pound of grated Hi 
horn, let it boil till the Water 
clammy; then ſtrain off your Jelly inte 
Stew - pan, put in ſome Sugar, a little 5 
ſome Zeſts of Green Lemon, a Stick of \ 

namon, and two or three Cloves. Put ini 
pounded Almonds; your Jelly being! 
ſtrain it off in a Sieve or Napkin two 
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bree times, put over it a Sheet of White Pa- 
br, to take oft the Scum, Then put a Drop 
| F Orange-Flower:- Water, taſte ir, let it be 
alacable, diſh it up, let it ſtand. in a cool 
Jace till it rakes. 


ond Paſte for al ave of lags Cu: 
= ftards and Croquantes, 


CALD ſome Almonds, waſh them in 
P freh Water, pound them, ſprinkling. 
m now and then with ſome Whites of 
vs and Orange. Flower. Water, let it not 


n to Oil. It being very well pounded. 


y it, and mix it with ſome Sugar in a 
* P he Fire. P | 
ew-Pan over the Fire. Put two or three 


urters of a Pound of Sugar ro a Pound 
Almond Paſte, Then mix it together, 
it till you ſee it no more ſticking, and 
ting the Back of your Hand over it, 

doch not ſtick to it. Then take your 
ſte out, mix ir with powder'd Sugar. You 
y likewiſe work this Almond Paſte ſeveral 
ys. You may glaze it, and ſhape it di- 
Ways. The Parings that remain being 
put them again in a Mortar, and pound 
u with ſome Whites of E ggs beaten up, 
ich being ſhaped divers Ways, may lerve 
88 your Diſh. | 


of“ Cream with Tee for Cuſtards. 


UT A Spoonful of fine Flour in a 
Stew-Pan with ſix Yolks of Eggs, 
ſome Cream or Milk, ſeaſoned with a 


Q3 ages mh little 
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little Salr, Sugar, a Stick of Cinnamon, 
Green Lemon Peel. Let it boil togethy 
| keeping it thin, then being ſtrain'd thro 
Sieve and grown cold, mix it with {ome White 
of Eggs well beaten up. Then put it in 
ſeveral Tin Boxes, into Ice mixt with $4 
At the ſame Time you take half a 0 

zen of preſerv'd Apricocks, halt-ſugar', i 
ſuch another Box, with Ice as before, . 
may take ripe Apricocks ſtrow'd with Suy; 
inſtead of the other. Allo you may u 
Peaches, Cherries, Strawberries and Rae 
ries. Whilſt the Fruit and Cream are in le 

make an Abbeſs with fine Almond Paſte, :: 
ing the ſame on the Border round; being 
a good Colour, put the Cream in it, w 
the Fruit over it, ſerve up your Diſh | 
If you'll make your Cream with Piltachot 
blanch and pound ſome of them, put tit 
in your Cream before you ſtrain it off, to 
iced as aforeſaid. = a: 


Other Piſtachoes Cream for Cuſtards in] 
DO about a Quart of Cream in a Ste 
Pan, with Sugar, Cinnamon and Gn 
Lemon Peel; let it boil a little. Then 
with your Cream fix Volks of Eggs! 
ſome blanch'd and pounded Piſtacheos. Ti 
put the whole again over the Fire for a f 
nute, keep it ſtirring, and ſtrain it off preler 
two or three times. Your Cream be 
cold mix it with the Whites of your I 
whip'd up to Snow, and put the whole 
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rin Boxes cover'd with Ice. When your 


be Cream boils, you may put ſome Chocolate 
oy Wi it. And do it the ſame as that before, with 
hun our Fruit over it, when put in your Al: 
0nd Cruſt. You may likewiſe make uſe of 


aſcatella Grapes ſugar'd and iced, inſtead 
bf the aforeſaid Fruit. 5 


Apple Cake. 


Wm | ELLE Marmelade with a Dozen of 

tal | large ſour Apples, and half a Pound 
Wt Sugar, a Bir of Butter, a little pounded 

n IfCinnamon, and five Eggs. Mix this all toge— 


her, with a Dozen of Biskets pounded. 


„ 
ing rhen put it in a Baking-Pan, with Fire over 
uind under for half an Hour. Then take it 


ff, grate Sugar over it, glaze it with a red 
ot Fire-Shovel, and ſcatter over it ſome 
mall Sugar Plums : ſerve it up for a cold 
linty Diſh. e C 


Apples the Portugueſe . 
OLLOW your Apples and ſtick into 


8e them preſerv'd Lemon Peel. Then 
| Gr ake | {ome Cream called Patiſſiere, Biskets 


made with bitter Almonds, and Marmelade 


ien 
ps, k o Apricocks, and mix it all together. Lay 
Ius Compoſition in the Bottom of your Diſh, 


and put over it as many of your Apples as 
our Diſh will hold; fill up afterwards the 
Wollow Parr of your Apples with the reſt, 
row it with Sugar, bake it of a good Colour, 
and ſerve it up hot for a dainty Diſh. - 


them with a ad hot Fire-Shovel, ſerve them 
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4 fort of Apples calPd à la Bourdaloue. 
UT in a Stew Pan a Bit of Sugar and 
Butter, with a little Water to melt the 
* Jar; being ſcaloned with Green Lemon WM the « 
Peel. Prelery d Lemon Peel and pounded Hream m 
Cinnamon. Keep it on the Fire to turn ir Mis Loa 
to a thick Syrup. Then make a ſmall Hol: Ie put i! 
in your Pippins, dip them ſeveral Times ia Wo, Pee. 

' Your Syrup, bur do not break them: then rer it. 
fill the Hollow of the Apples with their Wolour'd 

Marmelade, and they being cold, roll bange, 
each of them in very thin Paſte, made ſot Nou may 
ſhort Cruſt. Roll ſome Puff Paſte, cut ter it, 
into ſeveral Slips as thoſe for Cuſtards, put Wer. 
them round your Apples, beginning fron 
the Bottom to the Top, winding them rourd 
your Apples, ſo that your Apples may look 
like ſo many Snails. And when your 4p- 
ples are bak'd, ſtrow them with Sugar, glaze 


up hot for a dainty Diſh. 


A Loaf? a la Dauphine. 


IX in a Stew. Pan two or three Spoon: 
fuls of fine Flour with a ſufficient WQuart: 
Quantity of Milk; put in it nine or ten em u 
Volks of Eggs with four or five Whites, 4 een, 
Bit of Butter, Sugar, and a Stick of Cinna- uty! 
mon. This having got a body on the Fire, 

add to it ſome Green Lemon Peel, grated Le. 

mon Peel cut ſmall, bitter Almond Biskets, 


or inſtead of them, bitter Almonds hk 
ittle 
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tle Orange-Flower-Water, or elſe ſome 
ilp'd Leaves of Orange-Flower. Mix the 


hole together, and take a Loaf of a pound 


eight, make a Hole in the Bottom, take 


ut "The Crum, fill it up with ſome of this 


cam mixt with Marmelade of Apricocks. 
This Loaf having ſoak d in Milk, take it out 


nd put it in a Diſh, ſtuck with preſerv'd Le— 


non Peel, with the remainder of your Cream 


ver it. Then put it into the Oven, when 


olour'd ſerve it up for a dainty Diſh. For a 
hange, your Loaf being loak'd and drained, 
ou may fry it in Hog's Lard, putting Sugar 


or, 


Fall 2055 'eS ea A A 1 Dauphine. 


it ſome Piſtachoes and Almonas cut in 
lices. 
cumference of a Tea Cup, take out the 
um, fill them up with this Cream mixt 


ith ſome Marmelade. This being done, 
op them with the Cruſt before raken out, 
d let theſe Loaves ſoak in ſome Sack for 
Quarter of an Hour. Now fry them, ſtrow 
em with Sugar, let them be glaz'd in the 
ren, and ſerye them oP immediately for a 


ality Dith. 


Small 


ver it, and glaze i it in the Oven. ſerve it up 


AKE a Cream as that before, put into 


Take ſome Loaves as ſmall as the 


Th 
3 . f Sav 
Small Loaves of Piſtachoes. on 
AKE a Pound of blanch'd and pouui Pore 
ed Piſtachoes, put them in a ste odere 
Pan, take tome Savoy-Biskets ſoakd our L 
Cream, add to it prefery'd Lemon Peel M fieam 
ſmall, and Sugar, to make it palatable. Tit m 
ſome imall French Loaves five Inches lo team 
and two broad: make a Hole in the Bote 
take out the Crum, fill them up with your AM 
tachoes, then ſoak them in Cream, HU 
them in a Baking-Pan, ſo as not to touch ei o 
other, ſtrow them with pounded Sugar, Wa 
them be glazed in the Oven, and ſerve tine D 
up hot for a dainty Diſh Wl 
„ Cream (4 la Sultane.) . . 
Dr in a Stew-pan three or four Spo uart 
tals of Rice Flour, and twelve Vet ſtit 
of Eggs, reſerying their Whites to be O Wa 
up to Snow and uſed as hereafter. Mix 5 ſtra 
Flour and Volks together, with as mu dueez 
Cream or Milk as you'll think proper. Ian, { 
let it boil, keep ir ſtirring ; being half boiloil. 
ſeaſon it with a little Salt, ſome Sugar, GreWſcllel: 
Lemon Peel grated, ſome preſerv'd LenWWhell « 
Peel cut ſmall, ſome bitter Almond Bist ſo1 
pPounded. criſp'd Orange-Flowers, with fer a c 
Slices of Piſtachoes; let ir boil till dof Thi 
Let it be palatable and cool it; then beat Wicad c 


| your reſerv'd Whites of Eggs, and mix ti 
with your Cream; then put into your 
your Cream a Finger thick, with ſome $I 
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f Savoy Biskets over it. Pour in it more 


ore Cream over it: Put your Diſh over a 
oderate Fire, or ſend it to be baked; cover 
our Diſh with a little Fire over it, that your 
ram may riſe; then ſtrow ir with Sugar. 
ut more Fire over it to colour it. This 
rcam mult be ſerved up very hot. 


4 Muſcovite dainty Diſh, call'd Kaiſſeté. 
[NUT in an earthen Pot about a Quart 


Wou'll make uſe of 
uls, according to the Quantity you'll make, 


queeze the Remainder, put it again in a Stew- 
an, ſeaſon it with a little Salt, and ſet it to 


eſſels and let it cool. Then turn your 
bell or Veſſel upſide down into your Dith, 


or a dainty n 


cad of Cream. 


An 


eam, lay over more Biskets, at laſt put 


of fine Flour, with five or ſix Quarts 
Water, let it be kept in a cool Place during 
ine Days, ſtirring it now and then. When 
: it, take about two Ladle- 
ut it in a Stew-Pan over the Fire, with a 
Nuart of Cream, and a Lemon Juice, with- 
ut ſtirring it. As ſoon as the whole is turn'd 
Y Water you'll get Hands to hold the Sieve 
o ſtrain it off; throw away the firſt Water, 


oil. When boil'd, put it in Shells or Tin 


ut ſome good Cream over it and ſerve it up 


This Diſh may be ſerv'd up with Sugar in- 


ſtrain it off, then put it into the Stew. bil 
again, With a little Sugar, Salt and Cinnamon 


Of Artichokes, Aſparagus, Cra 
Peaſe, Cucumbers and Cabbage. 


| F AKE the middling Sort of Artichokes 


a Glaſs of good Oil, and Pepper, Salt ant 
Sweet Herbs. Put in a Baking-Pan ſome Slict 
of Bacon, place over theſe your Artichoks 


Sreen Onions, cover theſe with Slices of Ba 
con, and put them into the Oven; bein! 
done, take them out to drain, diſh them u 


25 1 At another Time you may ſerve them 1 
with a white Sauce. — 
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An Amandce. 


FI LANCH about one or two Pound; MH A! 

| Sweet Almonds, pound them, moiſteg 5 
ing them now and then with Water, em in 
they turn to Oil. Then put a Kettle or Hl. a ( 
Stew-Pan on the Fire, ſoak in it the Crum es, Mi 
a french Loaf, then put in it your Almon r it a] 
and keep it ſtirring. It being thickene Hater! 


and let it boil, till it is pretty thick. 


CHAP. XVIIL 


Avrtichobes the Italian Way. 
; pare and boil them till you can cali 
take off the Chokes; cut {mall Parſie) 


a few green Onions and Muſhrooms, pu 
them in a Stew-Pan over the Fire, with ha 


put into every Artichoke Muſhrooms an 


with Eſſence of Ham. 
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Artichokes (d la Brigoule,) 

AK E the middling ſort of Artichokes, 
| pare them, take oft the Choke; put 
em into a Stew-Pan, ſeaſon'd with Pepper, 
t, a Crum of Garlick cut {inall, ſome 1 mb 
GS, Muſhrooms, green Onions and Parſley 


Vater with a Glaſs of Oil, let them ſtew; 


nd a Lemon J uice. 


 Artichokes (a PE fou fade) 


the Top of the Leaves; let them. boil, 


ether with ſome Slices of Onion; put in 


our Artichokes, ſeaſon'd with Pepper and 
it; cover them with Slices of Bacon; 


oilten them with half a Ladleful of Broth; 


prer your Stew-Pan and let them boil, how 


nder and over. They being done, take 


em out, drain them and diſh chem up ; pour 


ver them Eſſence of Ham, together with 
me Slices of Ham, lerve them 1 up hot. 


Artichobes (in 8 urprize.) 


AKE the Bottoms of {mall Artichokes, 


blanch them to take off the Choke; 
en put the Bottoms into a white Brailc : 
Ke a {mall Salpicon, as followeth, vis. 
ake Sweet: breads of Veal blanch' d, and cut 
into 


Ir it all to your Artichokes, add a Glals of | 


ring done, diſh hem up with their Liquor 5 


AKE Artichokes, pare them, cut off 


you can 15 off the Choke, then put in 
Stew-Pan Slices of Bacon and Beef, to- 


with a little Cullis; let it ſtew ſoſtly: ben 


11 


aten I 
Hog 
em up 
y the! 
g blan 
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into ſmall ſquare Bits, the Bigneſs of a ſy: 


Pea, Muſhrooms, Truffles, and Cock's Cont 
cut the ſame ; put all together in a Stey. 


done and of good Taſte, take your Botton 
out of their Braiſe, and fill one of them wir 


your Salpicon, put upon this another Bottom 
and ſo go on; ſoak them in beaten E | A 
ſtrow them with Crums of Bread, and ! 
them be fry'd in Hog's Lard ; being fry" an 
 diſhthem up, garniſh your Diſh with ty” 
67 Parſley, and ſerve them up hot, 8 i 
Arkicholes withawwhite Sauce. |: de 
Do u, fome finall Artichokes in Wafff , 
| with Salt, when boil'd, put the Botton . | 
in aStew-pan with Butter and Parſley, ſe ; 
ſon'd with Salt and Pepper; thicken yo 8 * 
Sauce with Volks of Eggs, a Daſh of Vn | 
gar and alittle Broth. . Hig 
Artichokes with Butter. = 8 
: HEN your Artichokes are boil'd, 3 
f here above, take off the Choke; at wh 
make a Sauce with freſh Butter, Vineg e f 
Salt and Nutmeg, add a little Flour to thick f f 
en the Sans. 5 es 
„ Fry d Artichokes, ** 
COUT your Artichokes into Bits, take c . 
the Chokes, let them boil a little; un I 

them out, and put them a ſoaking with 


negar, Pepper and Salt; then dip thes | Ha 
6 | 
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aten Egg, flour them, and let them be fry'd 


em up with fry'd Parſley. You may alſo 
g blanch'd. 5 

The Way of dreſſing Cardons. | 
| AKE the Stalks of Cardees, the fineſt 
ter another; pick the Hearts, cut the Car- 


{four or five Inches: throw them into Wa- 
r; do the ſame with all your other Cardons. 


anch them, till you can eaſily take off the 


g waſh'd, put them a draining in a Cullender. 


ut in a Kettle a good Lump of Beef Sewer, 


me Slices of Bacon, half a Lemon cut in 


lices, more or leſs, according to the Quantity 
Cardons you have; moiſten them with half 
roth, and half Water: put your Kettle over 
be Fire, and when it boils, taſte your Broth, 
tit be palatable ; then put in your Cardons, 
them boil ſoftly, then take them our, drain 
dem in a Cullender. Keep a Cullis in readi- 


els like this here deſcrib'd, Z. Take a 
ece of Veal, cut it in two or three Bits, 
wit in a Stew. pan with two or three Slices 


Hog's Lard, or drawn Butter, and ſerve 


them rolPd in Flour without Eggs or be- 


you can get, take off the Leaves one 
ons, (ſo are call'd the Leaves which you 
ve taken off ;) which is all good the Length 
ut Water over the Fire, put them in and 
kin : then throw them in cold Water, waſh 


em very clean, one after another, without 
ing a Knife; keep them whole; they be- 


Ham, an Onion cut in two, a Carrot cut 
| | the 


1 
| 
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the Fire to ſweat very gently, and when Yo 
Meat begins to have a Colour, put inaÞ 


mon; let it ſtew gently, keep it ſlinin 
thicken your Cullis, skimthe Fat well off; th 


— — 2 ͤ ²˙ a IE IERICIE 


and let them take a Colour in the Oven, « 
under the Cover of a Baking- pan with Fire u 


enough, pur a Crult of Bread in the Bottom ( 


in trowing them with Parmeſan, make thet 
take a good Colour, and ſerve them up hot 


ſame as thoſe ſpoken of juſt now, may ſer 


Slices, or leave them whole as they are. 


the ſame; cover your Stew. pan, put ito 


of Flour; ſtir it, moiſten it with good Br 
ſeaſon it with Sweet Baſil and Slices of 


ſtrain it through a Silk Strainer ; put yo 
Cardons into that Gravy, ſet it over a h 
Stove, let it be palatable and thin. Being ng 
ready to ſerve up, ſqueeze into it the ju 


of an Orange, and diſh it up, ſerve it up hi BY 
If your Cullis is too brown or too deep Mues; 
lour'd, put ia it a good Lump of freſh But e Cho 


If your Cardons are not touch'd at TablWcn in: 
you may ſerve them up the ſame anotlf 
time; and in diſhing them up, ſtrow the 
with Parmeſan, and moiſten them with yo 


Cullis, ſtrowing them again with Parmeſe 
der and over. 5 

At another time, if you have not Cardo 
your Diſh or Pan, putting your Cardons wit 
their Gravy over it; ſtrow them with Parm 
jan, moiſten them with a little Cullis, go 0 

Ihe Cardons being blanch'd and boil'dt 
for all ſorts of Courſes ; cut them either | 


ThcYi 


* 


They may be likewiſe uſed with Soops 
ade either with Fiſh or Fleſh, and need not 
dreſs'd otherwiſe, The Cardons alone 
je not the Taſte or Quality to the Soop, and 
you uſe them en maigre you need not uſe 
Fat; however blanch them the ſame, and 


em up with a White Sauce. 


Artichokes with Fritures. 
TAK E ſome Artichokes, order well their 


em in a Kettle with a Lump of Butter, Salt, 
da Ladleful of Broth; let them ſoak: then 


th two Handfuls of Flour and two Eggs; 


ten it with Beer or White Wine, put in 


you will, a little Salt, that your Paſte 
y be as it ſhould, with half a Glaſs of Oil, 
throw your Artichokes into your Paſte, 
Wi iry them in Hog's Lard, or elſe in drawn 


ur Diſh with fry'd Parſley, and lerve it up 
t for an Entremets. . | 


| Artichokes with Oil. 


y 
| 


| 


g caſily take off the Choke, then take them 


ie with a Lump of Butter, Slices of Bacon 


——_—.-c 7c. and 
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e them for what you think fit, ſerving. 


Bottoms, and cut off the Tops of the 
ves; blanch them, that you may take off 
eChokes ; the Chokes being taken off, put 


ethem out and drain them ; make a Paſte 


ter; being fry*d, diſh them up, garniſh 


AK E Artichokes, make all Bottoms of 
them, let them boil in Water until you 


take off the Choke; put them into a ſmall 


—— _ 
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and of Lemons, and moiſten them with Wal htl 
putting in alittle Salt: Continue to ſte ie d 
very loftly ; being done and very white, ꝗ yo 
them out, and diſh them up: Seaſon reer 
with Salt, beaten Pepper, Oil and Vineg ene 
and ſerve them up cold, em 
helle {forts of Artichokes in Bottoms m: 
allo be uſed or ſerved up with a Ham Say 
with Slices of Ham over them. 


. s in 
Another time they may be ſerv'd up wii 
White Sauce or Gravy Sauce-—— allo ad a 
Parmeſan, diſhing them up with a little Hen 
over them and {ome ſcrap'd Parmeſan, Mind N 
make them get a Colour in the Oven; aud roth 
ſerving them up put in a Lemon Juice, Mf th 
ſerve them up hot. e emo 
. Aſparagus with Cream. 2 
VO muſt break your Aſparagus i 
ſmall Bits, and let them be a l . 
blanch'd in boiling Water, then you put t F 
into Butter in a Stew-pan, or with Hog's ,. 
if you have not very good Butter; taecing 
care that it be not all together too fat. lem 
you put in it Milk and Cream, and lealofineg: 
by degrees, putting likewiſe in it a Bunch ſtirr 
Sweet Herbs. Before ſerving them up, Wiiſh'd 
up two Volks of Eggs with Cream or Mhat j 
to thicken your broken Aſparagus, and us in 


in it alittle Sugar, and ferye them up al 
ſame time. They may do the ſame \ 
Bottoms of Artichokes, and with 6 


Peale ; but with theſe there muſt be Sugar, 


ed 


THE MODERN COOK. 243 
little Parſley cut {mall : as to the reſt, they 
- done all alike, e 


Preen Peaſe, with a green Cullis made of 
aſe Shells or other thing, with a Cruſt in 
he middle. e 


Aſparagus with Gravy. 


id a green Onion cut ſmall, which laſt is 
ken out again; ſeaſon it with Salt, Pepper, 


nd Nutmeg : let it ſtew ſoftly with a little | 


roth over a gentle Fire. Being done, skim 


f the Fat, put in Veal Gravy, Eſſence, and 
emon Juice; ſerve it up with a ihort Sauce. 


They ſerve allo up whole Alparagus with 
ullis of Ham. „ 


Aſparagus with Butte. 
E T your Aſparagus boil in Water with 


| 


ſing done, take them out to drain, diſh 
hem up: make a Sauce with Batter, Salt, 


| 
us in Sallet, 


You may alſo make uſe of Aſparagus with 


AKE Tops of Aſparagus, put them into 
melted Butter, with Parſley, Chervil 


Salt; take care they be not over done: 


inegar and Nutmeg, or White Pepper, keep 
tiring, pour it over your Aſparagus when 
ind up. There is nothing in all this but 
Fnat is well known, as well as with Aſpara- 


— 2 — — = 2„«„%%%üF ð ² <a - A _—— 
ew 6 IS .. ⁵˙! Tp 8 ws 


them, and boil them like the other. Yo 
may allo preſerve them in Oil, 
AER ſome Aſparagus, ſcrape them i 


Water with Salt: obſerve that they be fin 
not too much done; take and diſh them 1 


gar, and ſerve them up for a ſide Diſh, An 


White Sauce, or elſe witha Grayy-Sauce. 


you can, and cut nothing but what 1s tende 


in four. Being thus cut, blanch them; be 
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The Way of preſerving Aſparagus, W But 
AKE off the hard Stalks, and let th Es 

1 Aſparagus boil in Broth with Salt a * 
Butter; put them again in cold Water, 2 F th 
let them drain. Being cold, put them into 1 
Veſſel where they may lay at their Lengt 1 ; 
with Salt, whole Cloves, green Lemons, a E. 
as much Water as Vinegar; cover them vii vou 
Butter melted, as with Artichokes, laying Nowa 
Linnen Cloth between the two, and Ka cu 

them in a Place neither too hot nor too co, 

to make uſe of them upon occaſion : ſoſ Ente. 


Aſparagus with Oil. 


ry clean, and let them be boil'd in ht 


pur in it beaten Pepper, Oil, Salt and Vin 
ther time you may ſerve them up with 
= Aſparagus with Green Peaſe. 
FAKE the ſmaller fort of Aſparagus, al 

cut them like Green Peaſe as {mall 
If your Aſparagus are large, you ſplit the 


blanch'd, put them in a Stew-pan with a Lu 
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Butter; give them ſome Toſſes upon the 
hire, then flour them a little, and ſeaſon them 
ich Salt and Pepper, moiſten them with a 
tle Broth : let them have a good Taſte, 
nd thicken them with Volks of Eggs and a 


em up hot for Entremets. 


nd Cullis. OR 


Entremets of Peaſe the Portugueſe way. 

"OUR Peaſe being waſh'd, cut into them 
lome Lettuce, in proportion to the 
caſe you have, put in it a Bit of Sugar as 
g as the end of your Thumb, ſome fine 


il, four or five Mint Leaves cut ſmall, with 
arſley, Onions, Echalottes, a Crum of Gar- 


ck a little Savoury, Nutmeg, Salt, a little 


epper, and a little Broth : Put them over 
e Fire, and let theſe have but little Broth, 


en you will ſerve them up. You poach 


Ito your Diſh, and ſerve them up hot. 
Fine Beans are dreſs'd in the ſame manner: 


] 


=—_— 


tle Nutmeg : Put a Cruſt of Bread into a 
iſh, and your Aſparagus over it, and ſerve 


You may likewiſe ſerve them up with a 
own Sauce, moiſtening them with Gravy 


me freſh Eggs in it, making a hole for the 
lace each Egg is to have. Then cover your 
tew-pan again, boil your Eggs with a little 

re upon the Cover; then you ſlide them 


twe muſt take care not to blanch theſe. 
aus, and to put them in juſt as they are, the 
me as the Peaſe, without putcing them in 


R 3 — een 


— 4 « * 2 2 „ 4 
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your Peaſe: they being done; take out ! 
Lettuce and Onion. Let them have a goc 
"Taſte, and let the Sauce be very ſhort, at 
ſerve them up! hot for Entremets. 


De W ay of preſerving Green Peaſe. 


= 
Foils | 
clea 


Green Peaſe with Cream. 


AK E fine Green Peaſe, wath them th. 

hot Water ; then pur them in 2 e Su 

lander to drain, put them in a Stew. pan vii an 
a Lump of Butter, and a Bunch of Sve em! 
Herbs; put them upon the Fire, and tols tele of 
up, put a Duſt of Flour to them. and moiſe em 
them with boiling Water, ſeaſon'd with ee 
and 9a Bit of Sugar: Let them ſtew ; bcinfiſþ"1 * 
ſtew'd, boil'd ſhort, and ready to be ſerv'dy ew; 
put in a little Cream; let them have ag e 
Taſte; diſh them up, and lerve them wph Pac! 
for Entremets then 

5 ones 

Other Green Peaſe. _ Dutt 

"AK E fine Green Peaſe, waſh them! 900d 

hot Water; then put them in a Culla a lit! 

a5 to drain ; put them in a Stew. pan with let th 
Lump of Butter put them over the Fire, ar to be 
tols them up, ſtrow a Duſt of Flour over the ®» 
and moiſten them with boiling hot Wat: have 
ſeaſon'd with Salt, and a Bit of Sugar; mil thick 
a Bunch of Lettuces bound with Pack three! 
a Bunch of green Onions, and put thele| * 
then 


AKE Green Peaſe, the Quantity J 
like, which blanch : put Salt 

the Water; and when they have had t. 
1 Þo 
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boils take them out, and ſpread them upon 
Jean Table-Cloth, and are them there 
1 Hey be cold; being cold, let them dry in 
Wc Sun, if you have the Convenience, or elle 
nan Oyen not too hot. They being dry put 
em in a dry Place, and when you v vill make 
ſz of them, put them in lukew arm Wa'cr, 
o make them turn Green again : and if you 
are lar:e dry Peale, put a "handful to them, 
ind that will thicken them, and let them 
ſtew; being ſtew'd, put a Lump of Butter in 
2 Stew-pan, a Bunch of green Onions, and a 


Daft of Flour over them, moiſten them with 
good Broth, and ſeaſon them with Salt, and 
little sugar, and let them go on a stewing 7 : 


let them have a good Taſte, and being ready 
to be ſer ved up, thicken them with E9gs, if 


you think fit, or elſe with Cream. If you 


have not a mind to ſerve them this way, 


thicken them with a little Eſſence of Ham, 


yd, with your Peaſe over them, and ſerve 
them up hot for Entremets. 


Otber G reen Pen . 


Buch of Lettuces, if you have any, and 
then your Green Peaſe, See that the large 
ones be taken our, toſs them up, ſtrow a 


put in your Diſh ſome Bits of Cruſts of Bread 1 


AK E fine Green Peale, waſh them in | 
hot Water, then put them in a Cullander 


to drain ; put them in a Stew-pan with a 
Lump oy Butter, a Bunch of Sweet Herbs; 
put them © over the Fire, roſs them up, ſtrow 

R 4 To” 


<2 

„ 4 * 
iy | 
5.6 
I 
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1 
them with a Duſt of Flour, and moiſten then 
with a little boiling Water, and let them Es 
ſtew ſoftly; being ſtew'd, thicken them wit A 
Eſſence of Ham; let them have a good Taſte © 
being ready to be ſery'd up, put in a Do Lump 


hokes, 
uticho 
em, t 
boke 
ans, 
great 
em a 
Spool 
ate; 
r Ent! 


of fry'd Cruſts of Bread, diſh them up, ant 
ſerve them up hot for Entremets. | 


 Entremets of fine Green Beans, 

d AKE young Green Beans, let them be 
blanch'd, put them into a Stew. pan 
with a Lump of Butter, a Bunch of Parſley, 
green Onions and Sayoury ; ſtrow it with af 
Duſt of Flour, and toſs it up, moiſten with a 
little good Broth, and ſeaſon it with Pepper 
and Salt: let it have a good Taſte and be 
well done. Being done, thicken it with Yolks 
of Eggs and a little Nutmeg ; diſh it up, ad R; 
g A] 


| ſerve it up hot for Entremets. | 
Another Entremets of middlimg ſort of Beans Huter 


AKE your Beans, and blanch them, 
; to take the top Skin off; this done, 
put them in a Stew-pan with a Lump ot 
Butter, a Bunch of Parſley, Green Onions 
and Savoury, ſtrow a Duſt of Flour over 
them, and toſs them up; moiſten them witi 
Broth, and ſeaſon them with Pepper and Sal, 
let them have a good Taſte and be done e- 
nough : being done, thicken them with you 
Volks of Eggs, and beat them up with Cream, 
a little Nutmeg and Parſley cut ſmall : dil 
them up, and ſer ve them up hot for Entremets. 
15 1 Entremets 


Entremets of Beans the Italian V ay. 
AKE fine Beans, and take the top Skin 


hokes, take off part of the Leaves, cut your 
utichokes into five or fix Pieces, and blanch 


id half a Glaſs of Champain ; put them over 


ate; diſh them up, and ſerve them up hot 
r Entremets. ß! 


Freuch Beans with Gravy. 


Slices ; put Water in a Stew-pan, with 


utter and Salt, and ſtew them; they being 
Wd, cut ſmall an Onion or a green Onion; 
ta Lump of Butter in a Stew-pan, let it be 
ated upon the Fire, put in it your Onions 
It imall, and toſs it up; then put in your 

ans, which were drain'd in a Cullander, and 
$ them up: then put a Duſt of Flour over 

em, and moiſten them with their own 
oh, or elſe with Broth made with Meat, 
ond with Salt, let them be of a good 


aſte, they being ready to be ſerv'd 


make Sauce with Volks of Eggs. 


at the ſame up with Parſley cut 1{mall, and 
= 0 
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oft; then put them in a Stew-pan with 
Lump of Butter; take two or three Arti- 


em, till you can take off the Choke: rhe 
hoke being taken off, put them in your 
ans, moiſten them with Gravy and Cullis, 


great Fire, and skim well off the Fat; pur to 
em a Crum of Garlick, a Lemon Juice, and 
Spoonful of Oil, Let them have a good 


AK E young French Beans, cut them in 


a | 


—— 
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1 
a Daſh of Vinegar ; and ſerve up hot { avy. 
Entremets. TOE 1 uch 
French Beans with Gravy, 3 
J/7 OUR French Beans being pick'd e pat 
JJÄcut in Slices, put them in boiling WOW, a 
ter with a Lump of Butter and Salt; bd, wit 
boil'd, cut ſmall a green Onion or anoth: en m 
and put a Stew-pan with a Lump of Butt hill, 
over the Fire; then put in your Onion Mynbe 
Imall, and toſs it up; put in your Beans, . far 
tols them up likewile; then moiſten them vito a 
Broth, and put in it a Bunch of Sweet Heil g in 
and ſome of their Broth, if you will, and Hud! 
them ſtew; let them have a good Taſic, Mod 
being ready to be diſh'd up, thicken this wi 
with Cullis, and ſtrow in it a little Pour! 
cut ſ mall, and in ſerving them up a Da W«rc'q 
Vinegar, and ſerve them up hot for Entren leat 
J BOS CRONIEFS, ny 
FAKE your Cucumbers, pare them yt the 
take out the Seeds without cutting the ery | 
they muſt not be of the larger fort : you ick. 
make forc'd meat with the Fleſh of all ſ er. 
ot Fowls, and if you will with a Pic 
Veal, all together well minced with Bae 
blanch'd, and a little White Sewet, HIT 
boil'd and cut ſmall, Champignons, Truff : 
and all forts of Sweet Herbs, all this Weds 
| ſmall and ſeaſon'd : then put the Forc'd Meat 
into your Cucumbers, which are to be a ions 
blanch'd, and put them a Stewing in nd { 


Gr 
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avy, or Braile of Veal, let them IP not too 
ach done. Having taken them out, they are 


tin two, and cool; and they make a Paſte. 
if it were for Fritures made with Apples, 


e Paſte to be made of fine Flour and Wa— 
„ a little Salt, and a very little melted But-— 
r with an Egg, all well beaten up together; 

en make {mall Skewers, the Biznels of a 


Juill, and ſtick them crols thro* your Cu- 


mbers, ſo that the Ends be all on one and 
ame Side, ſo that you may ſtick them 


to a Piece of Beef. You put them a ſoak- 
2 in this Paſte; and having ſome Hog's 
ud hot and re ady, you let them take a 
od Colour ; ; your piece of Beef being dreſ. 


d with a mind Sauce made of bam . put 


ignels of an Egg. which you put a ſtewing 
the ſame Time with your Cucumbers, and 
ery gently, ſo that the Forc'd Meat may 


Jer. 


Fore'd Cucnmbers en Maizre. 


leat with Carps-Fleſh, Eels. Fleſh, Champiz- 

ons and Truffles; mince all together well. 
nd [caſon it with Pepper, Salr, Cloyes, all 
lorts 


our Marinade over it. You ſtick in it your 
ore d Cucumbers. If you have any Forc'd 
leat remaining, you muſt roll it witch your 
and roll'd in e and make of it Balls the 


ck, They maſt be fry 'd in the lame Man- 


"A K E your middli ing ſort of um bers, 
pare them, and take clean out their 
eeds on one of the Ends; then make Forc'd 
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lorts of Sweet Herbs, good Butter, , 
the Bigneſs of an Egg of Crums of Bier 


all pounded together; force therewith Yo 
Cucumbers, and let them ſtew over a fh 
Fire in a Stew-pan, with Fiſh-Broth and tl; 


ter of Ragouts. 


with good Gravy. Being done, skim well of 


2 


| 


T 
ay ul 
gem; 
dem, | 
eto | 
eſh, t 
Icy ar 
Icy AT 
ting! 
ey he 
ey C9 
che 
de th 
the 
puri 
pr, Wh 
f Sall: 
neries 


ſoak'd in Cream, with the Volks of two Eg 


Peaſe-Soop. Being done as it ſhould be, d 
them up, and cut them at Length in ty, 
and ſerve it up with a ſmall Ragotit, ma 
with Champignons and Melts. You will 
the Way of making the Ragoũt in the Chy 


Cucumber (d la Matelotte.) 
IHE are forc'd the ſame as thoſe: 
bove, and they let them be dreſſe 


the Fat, and let there not be too much Sauce 
thicken them with ſome good Cullis, a 


before you ſerve them up, put in it a Daſhe | 
Vinegar, and ſerve them up hot; all mul 2 
be of a good Brown. oy 
They ſerve up likewiſe forc'd Cucumber”? 
with a Ragout, and with a White Sauce. hy 
To preſerve Cucumbers. '> OP 
VO muſt take your Cucumbers not tot us 
ripe, and that are of a good Qualit . 
Place them neatly in a Tub with Salt, an Ko 
half Water and half Vinegar, ſo that thc . 
may ſoak well. They muſt be well cover h p 
and not be touch'd during a whole Mont ld 
When Cucumbers are out of Seaſon, the] Fl 


Ma 
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yy ule theſe, having well pared and ſoak'd 
gem; and if it is to garniſh a Soop with 
em. they mult be blanch'd, and when they 
e to be in Slices ſerv'd either with Fiſh or 
ell, they cut them like other Fillets, and 


ey are blanch'd in the ſame manner as when 1 
ey are freſh, They may be of great Help N 
ning the whole Winter, and in Lent, When 10 | 
cy have a Mind to make a Sallet of them, i 


ey cat them with Pepper and Salt. They 
ll them pickled Cucumbers, to which Pur- 

ſe they take the ſmalleſt at the latter Seaſon — 
fthe Year ; they are pickled with Bunches — 
f Purſlain, and particularly with 4e Pier- : 
rr, which ſerve as a Garniſhing for theſe ſorts ny 
f Sallets. They may allo be uſed for all 1 % 
aries inſtead of Cucumbee s. 


Tiorc'd Cabbage for Entry. ; 
AKE a good round Head of a Cabbage ; 
take off the Stalk, and a little of the 
leart, let it be blanch'd in Water; being 
anch'd, take it out, and let it drain; then 
pen it dextrouſly, and extend the Leaves, 
hich however muſt hold together: be- 
ls open'd, put in the Middle of it Forc'd | 
eat made of Fleſh of Fowls, and ſome Bits 


a Leg of Veal, blanch'd Bacon, Beef I's i 
ewet, a Bit of boil'd Ham, Truffles and Cham- a 
nons cut ſmall, Parſley and green Onions. 
ith a Cram of Garlick ; all together ſeaſoned q 1 
th Sweet Herbs, Spices, Crums of Bread 12M 


i'd in Milk, two whole Eggs, with two 1 
three Volks, all together well minced; put . 


Forc'd Meat in it; cover it again With Leave, 


6 olly 4 oc e with G ravy, for | Emntremet:! 


| you take a Kettle, which you fill half wi 
two or three Slices of Bacon, and afterwar 


your Collyflowers, let them be boil'd fo 
thing more than half; then take them out 
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this Ford Meat into the Heart of it; the 
cover it with iome Leaves, and put my 


ver A 
ew V 
0 {er) 


continue to do the ſame to the laſt, and He Big 
it well together with Pack thread. Pur Hour, 
the Bottom of your Stew- pan or Kettle, is in 
Slices of Bacon and Beef: put in it your (,fiual! 
bage thus forc d, ſeaſoned with Salt, Pep bech 
Onions, Sweet Herbs and Cloves : go on "©! 
vering ir Top and Bottom alike ; moiſten em 
with Broth and cover the Kettle; put 1 Th 
ſtewing, Fire under and over. Being don oops 
take it out. drain it, diſh it up; put over Th. 
Cullis of Ham, and ſerve it up hot for Ent al 
They may alſo make a forc'd Cabbage vii bile 
Fiſh-Fleſh, and other Garnitures, the ſame 
it were with a Carp, a Pike, or other Fi 
you would force,  _ oY 


DIC clean your Collyflowers, and! 
them be waſhed in Mater; that is to ſ 


Water, a Duſt of Flour, a Bit of Butte 


ſome Salt. When your Water boils, put 


that Water, and let them be well drain ber, 
then place them in a Stew- pan, and put done 
it a thin Cullis made of Veal, and a (Fic 
ficient Quantiry of Cullis of Ham, ſo M Culli 
it may ſoak well. Afterwards, you put tbe lata 


0 
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yer again with a ſlow Fire, and let them 


our, which you divide into four or five 
its in your Stew-pan, Which you keep con- 


nually ſtirring upon the Fire; ſee and taſte 


chether it be of a good Reliſh, and you add 


o them a ſlight Daſh of Vinegar, and ſerve 


hem up hot. 


Theſe Colly flowers likewiſe ſerve to garniſh 


oops made with Colly flowers. 
They alſo eat Colly flowers like Sallets; 


bile here ro ſpeak any farther of it. 
"OHA b. M. 
Of Hot ſecond Courſe Diſhes. 
Ragoiit with Palates of Beef. 


bravy, and ſeaſon them with Salt and Pep— 


lt up hot. Another 


ew very gently ; and when you are ready 
) ſerve up, take a Lump of good Butter, 
e Bignels of one or two Walnuts rolPd in 


ut all this is ſo common, that it is not worth 


AK E ſome Palates of Beef boil'd, take 
off the Skin, clean them well, cut 
mem in ſmall Slices, put. them in a Stew-pan 
with ſome melted Bacon, a Bunch of Sweet 
Herbs and ſome Muſhrooms, put them a 
little while over the Fire, moiſten them with 


per, let them ſtew over a {low Fire. Being 
done, take off the Fat of your Ragour, 
ticken it with Cullis of Veal and Ham, or 
Cullis of Partridges. Let your Cullis be pa- 
atable and highly reliſhed, diſh it up, ſerve 


'Þ+..4 


{ 
| 


Herbs. Let it ſtew ſlowly, and when read 
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Another Ragout with Palates of Beef 1 
= Italian ay. 
PAR E Palates of Beef, ordered as tho 
before, cut them in ſmall Slices! 
Dice, and put them in a Stew-pan with hy 
a Glaſs of Oil, as much of White Wine 
Spoonful of Cullis, and a Bunch of Swe 


taſte it; let it be relithing, take off the Fx 
diſh ir up, and ſerve it hot for a ſecon 
Oo ĩ ĩͤĩĩ 


Other Palates of Beef (in Gratin.) 
E ſome Palates of Beef done as fi 
before, put in the Bottom of you 

'Dith ſome raſp'd Parmeſan, with a little Cul 

lis: put in it your Palates of Beef, pour fon 

Cullis over them, ſtrow over ſome Parmeſan 

{end it to the Oven to get a Colour, and whe 

done, add to it ſome Eſſence, and Juice 0 


Lemon, ſerve it up hot for a ſecond Courle * 
Calves Lars. 6 man 


A I ſome Calves Ears blanch'd, and c 
XI ver the Bottom of a Stew pan wit 
ſome Slices of Bacon; put in the Caye 
Ears, ſeaſon them with Salt, Pepper, ſom 
Sprigs of Sweet Baſil, and ſome Slices c 
Onion and Lemon, cover the whole will 
Slices of Bacon. Then take the White eitht 
of a fat Pullet, a Chicken, or other Fon 
withalittle Beef Suet, a Bit of Bacon blanche 
| Pate | an 
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id a blanch'd Calf's Udder : mince all, 
d ſeaſon it with Salt, Pepper, Sweet Herbs, 
pe Spices, Parfley, ſhred Chibbols, Muſh- 
Doms, a Bit of the Crum of a Loaf dipp'd 
ſome Milk, and two or three Volks of Eggs. 
|| being well minced, put it in a Diſh, and 
e Calves Ears being done, take them out 
d drain them, then ſtuff them between 
etwo Skins, and being ſtuffed, dip them 


ſome beaten Egg, ſtrow them with Crums 


Bread and fry them. Being fry'd, lay 
em in a ſmall Diſh, garniſh it with fry'd 
uſley, and ſerve them up hot for a ſecond 
urle. 5 3 3 


rs in the Inſide, and roll them up, doing 
reſt as ſaid before. 5 5 


Anchovies (in Canape,) ) 
AK E ſome Anchovies, waſh them, 


your Anchovies, and moiſten them with 


ce them acroſs, ſo that the Middle of each 


Ei 


At another Time you may ſtuff the Calves 


ſlit them in two and bone them. Then 
t ſome ſmall Slices of Bread, the Breadth of 
Thumb, and the Length of a Finger; fry 
many as you pleaſe. Put in the Bottom 

a Diſh ſome raſp'd Parmeſan, put over it 
 fry'd Bread, moiſten each Slice with a 

le Cullis. Strow over again Parmeſan, place 


lis. Make another Laying of fry'd Bread, 


ce of it, be oppoſite to the Ends of the 
ces of Bread plac'd before. The Diſh be- 
thus filled, put it in the Oven, or under 

_— 


St Pith be in this Pickle two Hours: then! 
them out, drain them, dip them in Fl 
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a Cover, with Fire under and over, to get 12 
Colour; being ready, ſerve it up hot for 105 
ſecond Courſe. | Os , ; 
= __ Wn 
Anchovies (in Allumette,) At a 

OUR Anchovies being order d as U 

before, dip them in white Wine; mi 

a Paſte after the following Manner, Tak; 
ſufficient Quantity of fine Flower, and n 1 
it with Wine or Beer: put ſome Hog's L arp 
over a brisk Fire, dip your Anchovies in Huh 2 
Paſte, put them one after another in 0d let 
Hog's Lard, take Care they don't ſtick one 8 
ther. Being pretty well colour'd, take ti em: 
out and drain them: then fry ſome Patſe e pa 
diſh up your Anchovies, garniſh them e th 
che fry'd Parſley, and ſerve them up inn 
May. J © 
Alt another Time you may dip your Ach 
chovies in beaten Eggs; ſtrow them i ion 
Crums of Bread, and try them in Hogs Ib, 
as before. „ apn, 
| I TOE TS im 

1 Anmoureltes. eve, 
EI a ſufficient Quantity of Pith, Wit , 
it in Pieces about fix Inches long, rm 
it in a Stew pan with Onions cur in thin Sli ces 

| ſome Sprigs of Parſley, and a little S8 ace 
Baſil, ſeaſon it with Salt and Pepper, cad, 
either the Juice of a Couple of Lemons, Wb hot 


ſome Vinegar, and a Glaſs of Water. Let). 
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d fry them, fo as to make them crackling 

id fpungy. Being fry*d, diſh them up, ſerve 

hem up hot for a dainty Diſh, 

Ar another Time you may dip your Pith 

 —__ EEE 
Toaſts with Ham. 

UT ſome Ham in Slices, neither too thick 
nor too thin, and both Ends of them 
ap pointed: wx them in a Stew- Pan, 

ith a little melted Bacon. Cover the Pan, 
d let your Ham ſoak ſlowly over a Stove. 
ne Side of your Ham being coloured, turn 
em: when done enough take them out of 

e Pan, and put in it thin Slices of Bread, 
ke thoſe of Ham. They being fry'd, take 
em out, and put in half a Spoonful of fine 
Jour, moiſten it with a little Gravy or 
oth, a little of your ordinary Cullis, and _ 
don it with ſome Muſhrooms, whole Chib- „ l 
ls, a Clove of Garlick, a Glaſs of Cham 1 
pn, and Slices of Lemon. Let it ſtew, 
im off the Fat, and ſtrain it thro' a Silk 


ere. Then put it again into a Stew-pan, 1 
th your fry'd Slices of Ham, and keep it NY 
am, Being ready to ſerve, put your fry'd 1 
es of Bread in the Bottom of your Diſh, _ 
Nee a Slice of fry'd Ham over each Slice of -.- 


tad, and pour your Sauce over it, ſerve it 
hot for a dainty Diſh. > . 


82 __ Shices 
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Slices of Ham areſs'd another Ita 
IRD ER ſome Slices of Ham like tha 
before, cur a Filler of Veal in par 
thin Slices, but tomething larger thai thy 
of Ham, beat them flat, then ſpread the 
over the Dreſſer, and ſeaſon them with 0, 
4 ſley, ſhred Chibbols, Muſhrooms. and Tr 
fles, if you have any, ſhred Sweet Herhs 
little Shallot, and a little pounded Pepy 
Then dip your Slices of Ham in bet 
Eggs, lay them over your Slices of Ve 
make another laying of Veal to cover yol 
Slices of Ham. Then cover the Bottom 
a Stew-pan with Slices of Bacon, and pla 
over them your Slices of Ham, cover the 
with ſome other Slices of Bacon and By 
Leaves, moiſten it with a Glaſs of Chan 
paign. Cover your Pan, and ler ſtew floy] 
With Fire both under and over. Your Slic 
of Ham being ready, diſh them up, til 

out the Bacon, skim off the Fat, put in i 
Juice of a Lemon, with a little Cullis a 
Gravy, and let it ſtew. When done, {train 
thro' a Silk Strainer, and pour it over 50 
Ham, ſerve it up hot for a dainty Diſh. 


T.uooaſis with Veal Kidneys. © 
TAKE the Kidney and its Fat © 

of a Loin of Veal roaſted, mince 
and put in a Mortar: make a Paſte as ff 
loweth, vg. Put over the Fire in a Ste 
pan, Buiter the Bigneſs of a Wall- nut, W 


prof 
lour, 
Jore 
inc 
ted 
pos. 
8 P 
eel. 

nar « 
em 

1 4 8 
yen 
WF) 
OW 
red 


bem 
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proportionable Quantity of Water and fine 
lour, and ſtir it till ybur Paſte ſticks no 
ore; pur this Paſte in the Mortar with the 
ind Kidney, and add a little Parſley, 
red Chibbol, the Volks and Whites of fix 
pps. ſeaſon it with Salt, and pound it. Be- 
pounded, put in ſome preſervy d Lemon- 
cel. Get {mall Slices of Bread, either long, 


yen, or dreſs'd under a Cover with Fire un- 

tow them with Sugar, and glaze them with 

hem up hot for a dainty Diſn. 

Toaſts with Veal Kidneys another Way. 
and pound it the ſame ; ſeaſon it with 


alt, ſhred Parſley, preſerv'd Lemon-Peel, 


cing pounded, take it out of the Mortar, 


hem again either in the Oven, or under a 


0 
ye them up for a dainty Diſh, | 


guard. or in the Shape of Hearts; cover 
em with your Ingredients, and put them 
a Baking-pan or a Diſh, to be bak'd in the 
er and over. Being pretty well colour'd, 


red hot Fire-Shovel, diſh them up, ſerve 


*AKE a Kidney like that before, mince. 
Ind ſix Volks of Eggs; with the Whites 
eaten up to Snow. Your minc'd Kidney 
nix it with your beaten Whites of Eggs, lay 
lover Slices of Bread, dreſs them as before. 
ing done, ſtrow Sugar over them, and do 
over with Fire under and over, glaze them 


th a red hot Fire: Shovel, diſh them up, and 


83 Other 


LETT 
WM 


Serve them up hot for a dainty Diſh, 


UN TFASH your Sweet-Breads well, 1 
VV blanch them in boiling Water: the 
put them in freſh Water, take them out, wi 
them dry. Put them in a Stew-pan, vit 
ſome melted Bacon and a Bunch of Sy 


1 the largeſt Sweet - Breads J 
: open them and lit them round, and fill tht 
this Stuffing, ſee the Chapter of Stufiing 


Put in a Stew-pan, Slices of Bacon and Ve: 
ſeaſoned with Salt, Pepper, Sweet "_ 


262 THE MODERN COOK. 


Other Toaſts with Veal Kidneys. 
INCE, pound and ſeaſon your Ki 
ney and the Fat after the ſame My 


ner as before; Then put it over ſome Sich F 
of Bread; fry them in Hog's Lard. Being 
fry'd, drain them, ſtrow them with SupaiMices 
and glaze them with a red hot Fire-Shoxiſ;oth 


Ragout of Sweet-Breads of Veal. 


Herbs, ſeaſon them with Salt, Pepper, ſon ( 
Muſhrooms and Truffles cut in Slices: þ 
them over a Stove, flour them, moiſt dem 
them with Gravy or Broth, let it ſtew oem 
a flow Fire. Being done, take off the FMI 9 
thicken your Ragoùt with a Cullis. Th u 
it, let it be reliſhing, diſh it up, ſerve it Mee in 
hot for a dainty Diſh Sw 
Sweet-Breads of Veal (d la Danphnt, * 


can get, order them like thoſe betore 


with Stuffing made with Chickens. To mat 
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he Spices, whole Chibbols, and an Onion 
ic in Slices. Then pur in the Sweet. Breads, 
aon, and cover them with Slices of Veal 
d Bacon. Cover the Stew pan, ſtew them 
ich Fire under and over. The Sweet Breads 
ing done, take them out, take out the 
ces of Bacon, put in a Ladleful of good 


ik Straincr, take off the Fat, then put the 


ned, put an Eſſence in your Dith with 
our Sweet-Breads over it. 
tufed Sweet- Breads (a la Dauphine) with 
done in the Braiſe as thole before, take 
hem out of their Braiſe, drain them and keep 
hem warm, Let their Liquor turn to a Jelly, 
Ind glaze as before; put a Ragout of Craw- 
n under them. The way of making which 


Sweet-Breads ( la Danphine ) may like- 
'ile be ſerv'd up with a Ragour of Oyſters, 


ir of Oyſters, 


Sweet. Breads (en Fricandoes.) = 


them in Water, blanch them, put them 
0 freſh Water, part them, and lard them 


S 4 in 


roth let it ſtew, ſtrain the Broth thro' a 


zoth in a clean Srew-pan till it turns to a 
ly, put in the Sweet-Breads to glaze, being 


OUR Sweet-Breads being ſtuffed, and 


e in the Chapter of Ragouts of Craw-fiſh. 


The Way of making which ſee in the Chap- 


AKE ſome large Sweet-Breads, dip 


th middling Bacon. Being larded, put them 
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in a Stew- pan, the larded ſide upwards, with 
Ladle full of Broth, and ſome Bits of V« 
and Slices of Ham. Let it ſtew; the Swe 
Breads being done, take them out, and ſtrj 
their Liquor through a Silk Sieve. Put th 
Liquor on again, let it ſtew to a Jelly, The 
put in again your Sweet-Breads, and coy 
the Pan, put it over hot Athes to glaze t 
Sweet-Breads gently. Being ready, diſh ther 
up, moiſtening thoſe that {tick to the Botta 
with a little Broth and Cullis, to make ther 
come off Let the Cullis be reliſhing, ſtnil 
it through a Sieve, and ſerve it up for a dainty 


Diſh. 


Noaſted Stweet-Breads, © 
FOUR Sweet-Breads being larded vit 
1 middling Bacon, put them on Skewers 
and tie them to the Spit. Being roaſted 
_ diſh them up, either over ſome Eſſencec 
Ham or over ſome Gravy, ſerve them up bo 
for a dainty Diſh, with the Juice of an 0 
1 n 


 Sweet-Breads dreſed with Sweet Herli 
OVER the Bottom of a Stew-pan will 
Slices of Bacon and Veal, ſeaſon'd will 
Salt, Pepper, Sweet Herbs, a little fine Spice 
an Onion cut in Slices, and ſome whot 
Chibbols. Your Sweet-Breads being blanchd 
part them; place them in the Pan, and lealo! 
them top and botrom alike, and cover then 
with Slices of Veal and Bacon, Covi 
— youl 
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our Stew-pan, ſtew your Sweet Breads with 


hem out, and lay them in a Diſh or in a Bak- 


t chem get a Colour. Take ſome green 


ſlow Fire. Let the Cullis be palatable and 
jahly reliſh'd. Your Sweet-Breads having 
ot a Colour, take them out and drain them, 


or a dainty Diſh, . 

It you b 

ſence of Ham, with the Juice of an Orange 
rof a Lemon, put your Sweet-Breads over 
t, lerve them up hot for a dainty Diſh. 
other fort of Set- Breads fiuffed with 
dee Herbs. 


ice of Ham; ſeaſon them with Salt, Pep- 


cover each of them with a thin Slice of Veal 


Up them in thin Paſte, place them over hot 
Ff ra Emma Cinders, 


re over and under. Being ſtew'd, take 
; Pan : ſtrow them with Crums of Bread. 


ruffles, peel and mince them very imall, 
ut them in a Stew-pan with ſome Cullis 
Ind a little Eſſence of Ham, let it ſtew over 


liſh them up with the Cullis, ſerve them hot 


ave no Truffles make uſe of EC. 


OUR Sweet-Breads being blanch'd, {lir 
them round, ſtuft them after the ſame 
manner as ſaid before. Take as many Pieces 
Paper as you have Sweet-Breads, and put 
over each Paper a Slice of Bacon ard a {mail 


per, Sweet Herbs, a little fine Spice, and 
ome Chibbols : put a Sweer-Bread over each 
of them, ſeaſon top and bottom alike, and 


and a Slice of Bacon. Then you'll wrap them 
[pin their Paper tied with Packthread, and 
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Cinders, cover them with the fame Cindeg i ffle 
now and then put on freſh Cinders dum d let 
two Hours. Your Sweet. Breads being don ed 
take the Paper off, diſh them up with a H m 
gout of Ham over them, ſerve them up H fr. 
for a dainty Diſh. ee ullis 
If you will not make uſe of a Ragoiit Mb 
Ham with your Swcet-Breads, put an EſſcnaW*i! * 
of Ham over them. They may likewiſe em! 
done in a Baking-Pan in the Oven. 
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5 25  Seeeet-Preads marinated. ] 
| A K E ſome Sweet-Breads, let them ſoa 

| in freſh Water; blanch them, ther, 

'F cut them in long Pieces, put them in a Stey arlle 

* pan with Salt, Pepper, Sweet Baſil, an ( reis 

1 nion cut in Slices, either ſome Vinegar Met 

. Juice of a Lemon, a Bit of Butter and ſom afin 

I | Broth. Put them over the Fire, to get a Re le 

| | ; liſh, Being marinated enough take them out Fi 

{ and dip them in a Couple of Eggs well bee 

j en: ſtrow them with Crums of Bread. ant deim 

| fry them in Hog's Lard. When fry'd. «il he J. 

them up. garnith your Diſh with fry'd Pag.“ 

ley, and ſerve them up for a dainty Diſh. At 

At another time inſtead of Crums of Bren 

you may ule fine Flour. TT v. 

A Kagout of Fat Lyvers. lle, 

EI ſome Fat Livers, take off the Gal * 

II blanch them, and put them in fon 150 

freih Water. Put in a Stew. pan ſome Mui as 


rooms with a Bunch of Sweet Herbs, ant 
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ofles cut in Slices; moiſten it with Gravy, 

4 let it ſtew over a flow Fire. Being half 
eld put in the Livers, but let them be not 
o much done. When ready take off the 


alls or Eſſence. Let it be palatable, and 
phly reliſh'd ; diſh up your Livers with 


em up hot for a dainty Diſh. 
© Another Ragout of Fat Livers. 


and blanch them. Mince the ſmall 
vers of them with Muſhrooms, Truffles, 


= — — — n. 


ſing done, take out the Slices of Bacon and 
im off the Fat, and put over the Livers 


1 
I 


erve them up for a dainty Diſh. 


10 
bers (in Gratin ) with Parmeſan. 

You may likewile put them in a Paper 
ud before! Then place the Livers over the 


king done, take out the Bacon, put the 


- 


at from your Ragout, thicken it with a 


eir Sauce and all the reſt over them, ſerve 


ET good fat Livers, take off the Gall, 


arfley, Chibbol, a little Bacon, and ſome 
reſs'd Ham, ſeaſon it with Salt. Pepper, 
ſreet Herbs, and fine Spices. Put your 
bffing in a Diſh, put your Livers over it, be- 
ag lealon'd with Salt and Pepper. Cover it 
rich Slices of Bacon, and ler ir be bak'd. 


he Juice of a Lemon with ſome Cullis, and ; 


At another time you may ſtrow over them 
pd Parmefan, and then they are calld L- 


ale, after having put in a little Stuffing as 


ſling, and cover them with Slices of Bacon. 


Juice 
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juice of a Lemon over them, ſerve them 
for a dainty Dith. 


1 27 a in Cau l. 


1E ſome fat Livers, take off the Gal 

blanch them, put them in freſh Wag 
then drain them. Blanch allo Livers e 
Fowls, mince the ſame with a little Parſley 
_Chibbol, Muſhrooms, ſcrapꝰd Bacon, and th 
White of ſome Fouls; fealon it with 81 
Pepper, Sweet Herbs, fine Spices, ſome tey 


Roccamboles, and the Yolks and Whites o by 
a couple of E295. Take a Calt's Cawl, cut 7} 
Pieces the Breadth of a Hand Put in egen 

of them a little of this Stuffing and then ot ic 


Bit of the Fat Livers; cover it with ſome 6 
the ſame Stuffing, next turn them upſide dow: 
Cover the Bottom of a Baking 4 with $li 
ces of Bacon, place over them the Livers it 
Cawls, pour ſome melted Butter over then 
with rums of Bread Bake the Livers, or d 
them under a Cover with Fire under and over 
Let them be pretty well colour'd, diſh then 
up with ſome thick Gravy and the Juice « 


an Orange, ſerve them up hot for a dality 
Diſh. 


ade fort of Livers in Carols. 
\LEANSE and blanch ſome Livers 4 

before, get allo ſome Sweet Breads ci 
in 5 Pieces, and ſome Muſhrooms, put | 
ina Stew-pan, with ſome boiPd Ham cul l 


ſmall Dice, moiſten it with Grayy and 9 x 


gert cut each Liver in two or three Pieces, 
{put them in the Stew pan. Let it ſtew 
2+iy. and be feliſhing: don't make too 
bach Sauce and put in the Juice of a Le- 


U 


geing 


ſence of Ham over them, ſerve them up 
ot for a dainty Dil. e 


15 Ducks Tongues. 
1ET as many Ducks or Geeſe Tongues 


Stew. pan over ſome Slices of Bacon, with 


Unions cut in Slices, and fome Sprigs of 
dweet Baſil: Seaſon it with Salt, Pepper, and 


ome Slices of Lemon. Cover it again with a 
large Band of Bacon, moiſten it with a Spoon- 
ful of Broth, let ir ſtew together. The 


[Tongues being done. drain them, and put 


lan Sauce, put them for a Minute over the 


1 


THE MODERN COOK 269 


an Take the Stew pan oft, puC eight Volks 

Eggs beat up the Whites to Snow, Then 
ke a {mall Stew pan, cover the Bottom with 

hin Slices of Bacon, put over them a Calf's 
wl. Mix the White of your Eggs with 
he Livers, wrap all together up in the Cawl, 
ut over it ſome S'ices of Bacon; and do it 

the Oven, or with Fire under and over. 
g done, turn the Pan upſide down, take 
ff the Fat, diſh up thete Livers with a little 


as you can: Fifty Tongues will fill 
p a {mail Diſh. Blanch them, put them in 


them in ſome Eſſence of Ham, or an Ita- 


Ire to take a Reliſh. Being ready to ſerve, 
your Tongues be reliſhing, add the Juice 
| 8 5 1 —ͤ 
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of a Lemon, ſerve them up hot for a dain: 
Diſh. r 
At another time you may garniſh them vi 
Muſhrooms, Truffles, Cocks Kidneys ai 
8 ol 


The manner of dreſſing Cocks Combs. 
LANCH ſome Cocks Combs, a 
pick them: Let them be done in 
u dite Sauce made with Water, Salt, a Bit 6 
Butter dip'd in Flour, ſome Slices of Bacot 

ſome Cloves and Slices of Lemon. Bein 
done, uſe them with all ſorts of Ragol 
made with Cocks Combs. 


Ragout with Cocks Combs for a daint 
AKE ſome Muſhrooms, cut them it 
1 Bits. Put them in a Stew-pan with! 
Bunch of Sweet Herbs, and ſome Truffli 
cut in Slices, if you have any. Then moi 
ren it with Gravy and Cullis, and let it ſte 
ſlowly. Next put in ſome Cocks Combi 
and the Juice of a Lemon, and take out th 

Bunch. Let your Ragont be reliſhing, dill 
it up, ſerve it up hot for a ſmall dainty Diſh. 


A Ragoitt with Cocks Combs with a whit 
: Sauce, for a dainty Diſb. 

UT in a Stew-pan a Bit of Butter and 4 
Bunch of Sweet Herbs, with ſome 
Muſnrooms cut in Bits, and Truffles if 50 
have any; toſs it up, put in about half a wy 


— ͤ = a > eIaSR—. > — 
— — — — . 
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l of fine Flour, moiſten it with a little Broth, 
aon it with Salt and Pepper, and let it ſtew 
Iver a flow Fire. Now put in your Cocks 
ombs, and thicken your Ragout with Yolks 
Eggs and Cream, mix'd with a little Nut- 
beg; let yout Ragoùt be palatable, and ſerve. 
t up hot for a dainty Diſh, or for what you 


ny hink fit. 1: { 

a Another dainty Diſh with Cocks Combs. 5 — 1 

; AK E a Bit of blanch'd Bacon, a Calf's Wl 

1 Udder, and the White of ſome Fowls 

Wd Partridges. Mince all together, ſeaſon it 1 
rith Salt, Pepper, Sweet Herbs, fine Spi- 0 N 


es. ſhred Muſhrooms, and the Volk of an i. 
Foo, and mince it again. Then take fome | 
arge Cocks Combs half boil'd, open them, and 
them with this minc'd meat. Put in the 
bottom of a Stew- pan, ſome Slices of Bacon 
ind Veal ; place over them your ſtuffed 


ocks Combs, with ſome Slices of Lemon, 1 
d a Sprig of Sweet Baſil; cover it with 1 
«ices of Bacon, and moiſten it with a Spoon- —_— 
\MW'u! of Broth. Let it ſtew ſlowly, and your ul 
Locks Combs being done enough, take them (7700 
out to drain. Put a little Cullis in the Bottom |: 1 
of your Diſh, put in the Cocks Combs, make 19 
dem ſtand up right as they are upon the Rob 
Head, put them over a Stove till they ſtick tio 
the Bottom of the Diſh. Being ready put ſome 4 
kllence over them, ſerve them up hot for a oo 
[ainty Diſh. 5 Vl 


7 
n - £4 | 
i 
: W | 
14 


ſtead of moiſtening it with Broth, moiſten i 


— —— 


— 
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A Ragoiit male with Cocks Combs, Cy 
K idneys, aul Fat Livers, &c. call'4 
nd, 
[YUT in a Stew-pan a Bit of Butter 

Bunch of Sweet Herbs, ſome Muſhroon 

aud Truffles; put it for a Minute or ty 

over the Fire, flour it a little, moiſten it wil 
| halfa Spoontul of Broth, ſeaſon it with $1 
and Pepper. Let it boil a little, then putfon 

Cocks Combs, Cocks Kidneys, fat Lives 

and Sweet-Breads ; let your Ragout be pi 

latable, thicken it wich Eggs, ſerve it up bo 

JJĩ;ĩõͤ?Ü—’» ̃ũ 

If you'll make this Ragoutit brown, in 


with Gravy, and thicken it with your Cull 


(A Panache) or Hogs Ears. 
TY VWOGS Ears calPd (Panache) may bf 
uſed ſeveral ways for dainty Diſhes 
after they are well done and well ſeaſoned. 


A Ragout call (Menu de Rois.) 

A ſome Hogs Ears in two, and the! 
in long and thin Slices, put them in 
Diſh. Cut likewiſe ſome Onions in long dl 
ces, put in a Stew- pan a Bit of Butter all 
your Onions, and toſs it up. Then put in th. 
Ears, flour it and moiſten it with Gravy : an 
let it {tew ſlowly. Being ready to ſerve, pi 
in a little Cullis and Muſtard, let your Ragol 
be palatable, ſerve it up hot for a dainty 1 
. 9 F.-Y 10 
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Hogs Ears (en Gratin.) 
TAKE ſome Livers of Fowls, and mince 
them with Parſley, Chibbols, Muth- 
oms, and ſcrap'd Bacon, ſeaſon it with 
WE, Pepper, Sweet Herbs and fine Spice. 
i this Stuffing with a little Cullis in your 
ih, put the Hogs Ears in it, with a little 
ullis over them, ſtrow over raſp'd Parmeſan, 
eep them in the Oven till they ſtick to the 
zottom of the Diſh. Being pretty well co- 
our'd, take them out of the Oven, pour a 
tle more Cullis over them, and ſerve them 
d-hot fora ee 


Ragout made with ſmall Eggs and Cocks 
FJ 


) Eggs, then put them in freſh Water, 
ake out the Kidneys, put them in a Stew- pan 
vith ſmall Muſhrooms, Truffles, and a Bunch 


flow Fire. Being done, take off the Fat, 
ullis, add ſome Eſſence of Ham. Your Ra- 
p hot for a dainty Diſh. 


Animelles or Lambs Stones. 


Vor. III. T-- ſtrow 


DLANCH Cocks Kidneys and ſmall 


Sweet Herbs, ſeaſon it with Salt and Pep- 
er, moiſten ir with Gravy, let it ſtew over 


ut in the ſmall Eggs, thicken the Sauce with 


put being reliſhing, diſh it up, and ſerve it 


AKE two or three pair of Lambs Stones, 
and being ready to ſerve, cut them 
1 tour or eight Pieces, take off the Skin, 


ECT” 
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ſtrow ſome fine Salt over them, and then 
wipe them dry ; flour them without touch. 
ing them with your Hands, and fry then 
immediately in very hot Hogs Lard, mii 
them criſp: then diſh them up, and ſenꝗ 


them up hot for a dainty Diſh. 


Lambs Stones after another way. 
"'Þ EY being order'd thoſe as before ft 


4 them directly, but keep in readineſs, WM 4 
Paſte made thus; vg. Mix a certain Quant {cait 
ty of Flour with Wine or Beer, and add half A 

Spoonful of Oil, and ſome Salt. The Stone mar 
being half fry'd take them out, put them ii of 

this Paſte, and immediately in hot Hogs Lad per. 
Being fry d, diſh them up, and ſerve them ij it v 
hot with fry'd Parſley. This is the beſt ve wit! 

of dreſſing Lambs Stones. ee 
Lambs Stones the Italian Way. - 
N AKE off the Skin, cut them in Piece Cin 
and put them in a Stew- pan with long 4 
Slices of Onion, Parſley, Salt, Peppe ina 

Cloves, Vinegar and a little Broth. Let them; one 
marinate, then take them out to drain, bei hot 
up ſome Eggs, dip the Lambs Stones ill befi 
them, and ſtrow them with Crums of Brea} ! 
Then fry them, ſerve them vp hot with fi; N Di 
Parſley. . „ in! 


At another | Time you may flour them 
and fry them the ſame way. a 


Trufſt 
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Truffles done au court Bouillon. 
IF\LEAN your Truffles well, boil them 
U about half an Hour in a Kettle, with 
as much Wine as Water; ſeaſon them with 
alt and Pepper. Being done, put a folded 

Napkin in your Diſh, then take your Trut- 
ſles out of the Kettle, and lay them upon the 
pen, terve them up no. 

At another Time you may boi] them in 
ſeaſoned Water only. _ 
| And at other Times you may let them 
marinate during two Hours in a Glaſsful 
of White Wine, ſeaſon'd with Salt and Pep- 
per. Make a Paſte without Butter, roll 
it very thin, put in the ſame your Truffles 
with their Marinade, and wrap them up in 
the ſaid Paſte, ſo that no Air come to 
them, then bake them in the Oven about 
an Hour; or let them be done in hot 
Cinders. „ 3 8 

At another Time your Truffles being ma- 
tinated after the ſaid Manner, wrap them up 
one after another in Paper, and dreſs them in 
hot Cinders, Being done, ſerve them up as 
JJ ̃ 

The biggeſt Truffles are beſt for this dainty 
a Thaw the beſt Way of dreſſing them is 
A * 


, ©” _— 7 4 


mo Truffles 


pu chem in a Stew-pan, or in a Silver Di, 
with ſome Oil, more or leſs, according to the 
Quantity of your Truffles. Let them be: 
little while upon the Stove, with a Bunch of 
| Parſley, Chibbols and Sweet Herbs. Moiſten 


ther White Wine, ſeaſon them with Salt and 
pounded Pepper, add a little Eſſence of Han, 
and let them ſtew ſlowly, skim well off the 


Oil, ſealon them with Salt, Pepper and ſhred 
Chibbol. Let them ſtew ſlowly over a Chi 
fing-Diſn. Squeeze in the Juice of one 0: 

two Oranges, more or leſs, according to the 


fles be palatable, and having put in ſome fry'| 


| for a dainty Diſh. 


7 THE MODERN COOK. 


Truffles the Italian Jay. 
ET ſome Truffles either large or ſmal| 
J pare and waſh them, cut them in Slice 


them with half a Glaſs of Champaign oro. 


Fat. Being ready to ſerve, let them be te 
liſhing, ſqueeze over them the Juice of a 


Orange or of a Lemon, put to them ſome 
imall try'd Cruſts of Bread, then diſh then 
up, ſerve them up hot for a dainty Diſh. 


Truffles the Provenſal Way, 
F and order ſome Truffles as before 
then put them in a Diſh with ſome good 


Quantity of your Truffles. Let your Trut 


Cruſts of Bread, as before, ſerve them up hot 


"1 
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Another Ragout of Truffles. 


LNRDER your Truffles as before, cut 


b 
| 


[2 


them in Slices, put them in a Stew-pan, 
Evith forme Muſhrooms cut in Slices, and a 


Bunch; ſealon it with Salt, and pounded 
pepper, and put in a Bit of Butter. Give 
it a Toſs, moiſten it with a little Gravy of 
Veal, a little Eſſence, and a Glaſs either of 


IChampaign or other Wine. Being done and 


reliſhing. ſqueeze in it the Juice of an Orange b 
jor Lemon: diſh it up, and ſerve it up hot 


Ifor a dainty Diſh. 
A ſort of Jelly calld Pot d Eſpagne. 


Jelly ſhould break. 


＋ 3 . 


TAKE a roaſted Partridge, and pound it 
1 in a Mortar, with a Handful of ſcalded 
and peel'd Piſtachoes. Mix with them three or 
four Volks of Eggs, more or leſs, according 
Jo the Bigneſs of your Diſh, with ſome Gravy 
of Veal, and a litle Cullis. Take your Par- 
ridge and Piſtachoes out of the Mortar, put 
them with your Eggs, let it be reliſhing : 
ſtrain it thro' a Sieve. Set on a Stew-pan 
full of Water, put over it your Diſh, put in 
your ſtrain'd Ingredients, cover the Diſh with 
Fire over it. Your Ingredients being turn'd 
to a Jelly, ſerve it up carefully, leſt your 
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: A Loaf with Ham. 
AKE a ſmall chipped Loaf, and having 
made a Hole underneath, take out the 
Crum; you'll keep the Bit of Cruſt taken off 
to ſtop the Hole again, fill your Loaf with! 
Haſh of Partridge ; {top the Hole, tic it round 
with Pack-thread to keep on the Bit of Cruſt. 
Let your Loaf ſoak in Milk about eight Mi. 
nutes, being done, drain it, and fry it. Keep 
in readineſs a Ragotit of Ham made thus, tz, 
Take ſome ſmall Slices of Ham, ſoak them Wi 
in aStew-pan, after the ſame Manner as if you 
were to make Gravy with Slices of Veal, and 
when they ſtick to the Bottom of the Pau, 
put in a little Butter, with half a Spoonful 

of fine Flour, ſtirring it well together during 
a Minute ; moiſten it with ſome Gravy of 
, Veal, thicken it with Cullis. Let your Ra. 
gout be highly reliſhed, put your Loaf in its 
Diſh, with the Ragout of Ham over it. 


| Small Loaves call'd Grenadins en Pot d'. Nit o 
VVT De = 
O UND either ſome Partridges, Wood bol 

' cocks, Pheaſants, Rabbits or Hares. he. ; 
ing pounded, add ſome Cullis and Gravy, andi cut 
put it over the Fire in a Stew- pan, to give ita lite] 
Reliſh, Let it be palatable, and if you let 
fill fix ſmall Loaves with this minc'd Meat Put 
put to it eight Eggs, both Volks and Whites: Pre. 
ſtrain theſe Ingredients together thro? a Siehe, you 


Being ſtrained, butter your ſmall Lows 
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ll them up half, let them be bak'd. Being 
ready, lay them in their Diſh, with a little 


hot for a dainty Din. 

If you have a mind to ſerve this Compo-_ 
ſition in a Diſh without Loaves, leave out 
te Whites of the Eggs. 5 1 


| A Loaf with Muſhrooms. . 


Muſhrooms, ſtew them in a Stew-pan with 
ſome Eſſence of Ham. Being done, thicken 
the Sauce (of which make but little) with 


in, let it ſoak about a Minute: then put it in 


„i over it, ſerve it up hot for a dainty Diſn. 
Cruſts with Muſhrooms are prepared as 
, „„ 
Take a chipped Loaf, the Cruſt of which 
aa cut in ſeveral Bits, of the Largeneſs of the 
little Loaf. Rub them with freſh Butter, and 
er them be colour'd before the Fire. Then 
but them handſomely in a Diſh, throwing the 
s WM preceeding Ragoũt over them; after which 
„e you'll ſerve them hot for a dainty Diſh. 
7 
l - Another 


Eſſence of Ham over them, ſerve them up 


AKE a Loaf, make a Hole in the Bot- 
5 tom, keep the Bit taken off, take out all 
is Crum, fill it up with a Haſh of Partridge; 
u top the Hole with the reſerv'd Bir of Cruſt, 
end tie the Loaf round with Pack-thread, dip 


it in Milk, and fry it in Hogs Lard, till it 
has got a good Colour. Take a Handful of 


ſome Eſſence of Ham. Then put your Loaf 
ts Diſh, and your Ragour being reliſhing put 
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| Muthrooms well pared, moiſten them vi 


Veal Gravy, and ſeaſon them with Salt, Pe 
per, anda Bunch of Sweet Herbs. Let the 


Loaf in it about a Minute, take it out, put it 


then fry them with a Bunch of Sweet Heide 
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Another Loaf with Muſhrooms. 
"OUR Loaf being filled up as before 


_ fry it; then fry a little in a Stew. pu 
with Butter, two or three Handfuls of {mal 


ſtew ; being done, take off the Fat, thicken 
chem with ſome Cullis. Then ſoak you 


in its Diſh, with your Ragour over it, wh | 
you'll ſerve hot for a dainty Diſh, 
Cruſts with this Ragour are drels' i Wh 
: thoſe before. | ain 
a 
5 A Loaf with Truſſes _ 

AX7 OUR Loaf being ſtuffed and ſried Me 
4 before, pare and waſh ſome Truffes em 
cat them in Slices, put them in a Stew-pan {rac 
moiſten them with Veal Gravy, let the! 
ſtew over a ſlow Fire. When done, thickenhick 
the Sauce with Cullis, ſeaſoned with Salt ad lit 
Pepper. doing the reſt as ſaid before. Ad 
Cruſts with Truffles are dreſſed after tnWith 
ſame Manner as thoſe with Muſhrooms. ic 
oe iſh 

— Loaf with Marilles. F 
FOUR Loaf being filled and fry'd as (aid A 
before, cut your Morilles in two nc 


in four; waſh them well in ſeveral Water 


in ſome Butter, Seaſon them with Salt and 
— Peppei 
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ſepper. moiſten them with Gravy, let them 
ew over a ſlow Fire. Being done, take off 
e Fat, thicken the Sauce with ſome Cullis. 
hen let your Loaf ſoak in this Ragout a 
le, then diſh it up, placing your Morilles 


> hot for a dainty Diſh. 


Cruſts with Morilles are prepar'd as thoſe 
jth Muſhrooms. 


4 Loaf with Tops 'f 1 
UT as many Tops of Aſparagus as will 
| make up a Diſh, and a ſmall Loaf, blanch 


ain; then fry them a little, with a Bunch 


em with Veal Gravy. The Tops of Al- 


Eggs with ſome Cream, and having 


ith ſome of this Ragouit, foak it up with 
uice and Cullis. Your Loaf being ſoak d, 


lerve it up hot for a dainty Diſh. 


me Manner. 


und it, with your Sauce over it, ſerve it 


em in boiling Water, take them out to 
sweet Herbs in freſh Butter, ſeafon 
em with Salt and Pepper, put in a Duſt of 
ne Flour, fry it with the reſt, moiſten 
aragus being done, mix a couple of Volks 
ickened them with this Mixture, ſugar it 


little: let your Ragout be reliſhing, and 
ake but little Sauce. Then fill up a Loaf 


iſh it up with the reſt of your Ragout over 


A Loaf with Peale is to be dreſs d after the 


Tou- 
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Another Loaf with Muſhrooms. © 
OUR Loaf being filled up as before 

fry it; then fry a little in a Stew. pu 
with Butter, two or three Handfuls of ſmal 
Muſhrooms well pared, moiſten them wit 
Veal Gravy, and ſeaſon them with Salt, pe 
per, and a Bunch of Sweet Herbs. Let then 
ſtew ; being done, take off the Fat, thicken 
them with ſome Cullis. Then ſoak you 
Loaf in it about a Minute, take it out, puti 


in its Diſh, with your Ragour over it, wid [ 
you'll ſerve hot for a dainty Dith. 
Cruſts with this Ragour are drels'd em 
thoſe before. e e lain 
„ A Loaf with Truffles. hem 
\7 OUR Loaf being ſtuffed and ſried a Inc 
F before, pare and waſh ſome Truffles em 
cut them in Slices, put them in a Stew-pan ra 
moiſten them with Veal Gravy, let then f k 
ſtew over aſlow Fire. When done, thickenhick 
the Sauce with Cullis, ſeaſoned with Salt au lit 
Pepper, doing the reſt as ſaid before. babe 
Cruſts with Truffles are dreſſed after With 
ſame Manner as thoſe with Muſhrooms. ice 
A Loaf with Morilles. „ fe 
OUR Loaf being filled and fry'd as fail A 
before, cut your Morilles in two me 


in four; waſh them well in ſeveral Water 
then fry them with a Bunch of Sweet Hers 
in ſome Butter, Seaſon them with Salt and 
— Peppe! 
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depper, moiſten them with Gravy, let them 
few over a ſlow Fire. Being done, take off 
be Fat, thicken the Sauce with ſome Cullis. 
ben let your Loaf ſoak in this Ragotit a 
cle, then diſh it up, placing your Morilles 
pund it, with your Sauce over it, lerve it 
p hot for a dainty Diſh. 
| Cruſts with Morilles are e prepar'd s thoſe 
pith Muſhrooms. 


RY. | Loaf with Tops of 1 


UT as many Tops of Aſparagus as will 
make up a Diſh, and aſmall Loaf, blanch 
bm in boiling Water, take them our to 
rain; then fry them a little, with a Bunch 
bf Sweet Herbs in freſh Butter, ſeaſon 

bm with Salt and Pepper, put in a Duſt of 
Ine Flour, fry it with the reſt, moiſten 
hem with Veal Gravy. The Tops of Al- 
pragus being done, mix a couple of Volks 
f Eggs with ſome Cream, and having 
pickened them with this Mixture, ſugar it 
little: let your Ragout be reliſhing, and 
ae but little Sauce. Then fill up a Loaf 

ith ſome of this Ragout, ſoak it up with 
vice and Cullis. Your Loaf being ſoak'd, 
Iſh it up with the reſt of your Ragout over 
lerve it up hot for a dainty Diſh. 

A Loaf with Peaſe is to be dreſs d after the 
me Manner. 


Tou- 
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FAKE ſome middling Bacon, cut it 
- ſmall Dice, let it be half boil'd in W. 
ter, take it out to drain, then put in a Ste 


| Lemon, and let it cool. 5 Make ſome Toal 
two Inches broad, and four lo ng, con | 
theſe Toaſts with your Ingredients, dip the 
Bread, then fry them in Hogs Lard to 


them up hot for a dainty diſh. 


pan ſome melted Bacon or Butter, ſome Mull 
rooms, Truffles cut in Slices, and a Bund 


Salt and Pepper, moiſten it with Gravy, 
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Tourifas, or a Toaſt with Bacon, 


pan ſome melted Bacon or Butter, with 


Handful of Ham cut in ſmall Dice, le MW « 
ſoak over a Stove. Add thereto ſome My C 
rooms, likewiſe cut in ſmall Dice, ſome Ini e 
fles, if you have any, with ſhred Parſley ite 
Chibbols, flour it, moiſten it with Gray ole 
Then put your ſmall Dice of middling Wow 
con in, and let it ſtew flowly. Let yoem, 
Sauce be pretty thick and reliſhing, and v Yo! 

taken off from the Fire, put in the Juice of {ſon | 


in beaten Eggs, ſtrew them with Crums ( 
good Colour. Being fry d, diſh them up, {rf 
„ Ragout with ſoft Roes. 
£ AKE ſome ſoft Roes of Carps, blanc 

them in warm Water. Put in a Ste 
of Sweet Herbs, fry it a little, ſeaſon it wi 
it ſtew over a ſlow Fire; when ſtewed, tal 


off the Far, thickening the Sauce with {ol 
Cullis. Put in your ſoft Roes of Carps, ' or 
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your Ragout be reliſhing : diſh it up, and 
he it up hot for a dainty Diſh. | | 
This Ragout is uſed for firſt Courſes, with 
tRocs of Carps. To make the Grayy, 
the Chapter of Cullis. e 


Sturgeon a la Saint Menehoult. 


OUR Sturgeon being cut in thick Sli- 
ces, let it ſtew {lowly in Milk and 


lite Wine, a Bay-leaf, a little Bacon, the 
ole well ſealon'd. Your Slices being ſtew?d 
ow them with Crums of Bread, and broil 


em, ſerve them up with a Remoulade. 
You may likewiſe dip your Slices of Stur- 
on into the White of Eggs to fry, ferving 
em up on a clean Napkin without Sauce, 


 Larded Sturgeon in Fricandos. 
AKE a Piece of Sturgeon, lard it with 
middling Bacon, put it in a Stew-pan 

er the Fire, with a Bottle of White Wine, 
alon it with Salt, Chibbol, ſome Sprigs of 
irfley, Sweet Herbs, a Bay- leaf and ſome 
ces of Onions. When your Wine boils, 
in your Sturgeon, and let it be half done; 
en take it out and drain it. Put in another 
ev. pan ſome Bits of Veal, ſome Slices of 
am, and an Onion cut in four, moiſten the 
hole with Broth. It being almoſt done, 
It in your Sturgeon which muſt be before 
il'd a little, and taken out to drain, after 
ich you ſtrain off into a Stew-pan the Li- 
or it was boil'd in, with your Veal and 
8 Ham; 
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Ham; having taken off the Fat, put it on 
gain, and when turn'd to a Jelly, put in 50 
| Sturgeon, let it glaze on hot Cinders, d 

up your Sturgeon, put a little Cullis and 6; 


vy in your Stew-pan, ſtir your Jelly | * 
looſen it: then put the whole with the Ir 


of a Lemon under your Sturgeon, and fen 
it up hot for firſt Courſe. 


. Roaſted Sturgeon. 

"AKE a Piece of Sturgeon and [ar 
: through and through with Slices 
Eel and Anchovies, ſeaſon it with Salt, pe 
per, Spice, Sweet Herbs, Chibbol a 
| Parſley. Spit your Sturgeon and belprinkl 
it with a Bottle of Wine, ſome Butter, 8 
and Pepper mixt together. Being done, ſe 
it up hot for firſt Courſe with a thick Pe 


FSturgeon with Sweet Herbs. 
AKE a Piece of Sturgeon, the Thic 
neſs of a Thumb, put it in a Stev-y: 
with a Bit of Butter, Salt. Pepper, Swe 
Herbs, Parſley, and Chibbol] cut {mall ſt 
it ſlowly. Your Sturgeon being dove ti 
it out, ſtrow it with Crums of Bread, 1 
broil it. Being broil'd and pretty well e 
lour'd, ſerve it up hot for firſt Courſe wi 
a Remoulade. 5 1 85 


Surge 
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Scurgeon after the Dutch way. 
"AK E a Sturgeon, cut off the large Scales, 
| gut it and Waſh it well: put tome Wa- | | 
on che Fire; which when boiling ſeaſon it 
Ith Salt, and Vinegar, before putting in 
ur Sturgeon; which when done enough, 
e it out to drain. Diſh it up over a Nap- 

to be ſerv'd as a Diſh of Roaſt, with a 
uce in a Saucer. Put in a Stew-pan a Bir 
Butter, a Duſt of Flour, a little Water or 
avy, ſome Salt, Pepper, and ſome Ancho- 

s cut {mall ; thicken your Sauce, and put 
2.0 Ed On 
You may likewiſe ſerve up your Sturgeon 
rf1:ſt Courſe in a Diſh without a Napkin, 
ting over it the ſame Sauce, with Shrimps. 
geuꝰd Sturgeon after the French Way 
AK E a Sturgeon, gut it, and waſh 

it handſomly, put a Lump of But- 
[in the Belly, wrap it up in a Napkin, and 
t it in your Fiſh-Kettle, pouring over it half 
bottle of boiling Vinegar : put in it three 
es of Wine and ſome boiling Water, ſea- 
n the whole with Salt, Pepper, Sweet 
erbs, Parſley, and Chibbol, and let it ſtew 
ly. Let it be reliſhing and ſalt enough, 
hen ready take it out to drain, and diſh 


. to ſerve for a Diſh of 


CHAP. 
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A xn WW 

of dainty Di ;/ſhes of Muſhrooms q E 
Morilles. lin 

Nagout of Muſbrooms. | \ 


AUT your Muſhrooms in Slices, and 
them up with Bacon, or Butter, In 
Stew-pan, ſeaſon'd with Salt and Peppe 
moiſten them with good Fiſh Broth or G 
thicken it with a Cullis, and ſerve it up, 


Muſhrooms with Creamand other wWayt, 
T your Muſhrooms into Bits, andi 
them up over a brisk Fire, in But 

ſealon'd with Salt, Pepper, and a Bund 
ſtrow them with a Duſt of Flour, and mo 
ten them with a little Broth or Water: wh 
they are done, thicken them with two 
three Volks of Eggs, mixt with Cream 

ſeaſon'd with Nutmeg. Keep it ſtirring | 
it may curdle, put in it the Juice of a Lem 

and ſerve \& - 


Fore 4 1 


"AK E whole Muſhrooms, pick theſc 

and take off the Stalks, then mar 

foro d Meat with ſome White of Chicken, WP"! 
with Veal, Beef Marrow, Bacon, ſome Cut 
of Bread boiPd in Cream, with two Yolks 1 


Eggs ſeaſon'd with Salt, Pepper, and N 
— Eai — 4 mc 
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eg; then force your Muſhrooms with it, 
them into a Baking-pan and ſend them to 


f Muſhrooms under them. 
The way of preſervins Muſhrooms. 
well, then toſs them in Butter: ſeaſon 

em with all Spice, put them into a Por, 


tha little Brine and Vinegar, and a pretty 


fore you make ule of them, unſalt them np 


em dry and whole, put them to dry in the 


ea blanch'd in Water, keep them in a dry 
ace, and before you make uſe of them, put 
em to foak in lukewarm Water. 

- 5 


th Cloves, Pepper, Onions, Salt, Bay- leaves 


Purſlane 


je Oven; being done, diſh them up, ſerve 
em up with Eſſence of Ham or thick Gra- 
under them. You may force them with 
tinc'd Fiſh, well ſeaſon'd, dreſs them the 

me way, and ſerve it up hot with Gravy 


ICK your Muſhrooms, and waſh them 


al of Butter over them ; cover them well. 


ey may ſerve with any thing. You may 
o dry them and pound them. To preſerve | 


ren like Artichoke Bottoms after they have 


jw to pickle Muſhrooms to preſerve them. 
JEEL your Muſhrooms, and put them to 
ſoak in freſh Water, warm other Water in 
ettle, with a Bunch of Fennel, Bay-Leaves, 
arjoram, and green Onions; let them have a 
il, then take them out and drain them upon a 
urdle: when they are cold put them in a Pot, 


good Vinegar : and cover your Pot well. 
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Purflane, French Beans, Sc. are done 
lame way. 


Another way to preſerve Muſhrooms, | 
EIN G well pick'd, you put them in 
boiling Water, let them have aq 

then take them out "and let them cool, 

drain upon a Hurdle ; then put them into 

_ earthen Por, ſealon'd with {mall Onions, By 

leaves, Sweet Baſil, Cloves, Nurmeg, Ma 
and a Stick of S . then make a Bri 
with Water and Salt, and ler it ſettle a cow 
of Hours, then pour it ſoftly into your Pot, 
that this Liquor may drown your My 
rooms put over them drawn Butter, or 900 

Oil. cover the Pot well, keep them in ac 

Place ; when you make ule of them, unf 

them in lukewarm or freſh Water, and Y( 
may ule them with all forts of Ragouts 


Muſhrooms i in Powder. 


14 K E Muſhrooms, Morilles, or Trufl 
half a Pound of each, pick them, at 

| put them to dry in the Sun, or in the On 
after the Bread is drawn; then pound it 

together, ſift it, then pur it into a Tin] 
well clos'd to keep its Flavour. You m 
uſe it the whole Vear with your Ragouts, 
hot or cold Pies. This Powder is ve 


Proper to give a Reliſh to Bacon to l 
with. 


Mu ſhrol 
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Muſhrooms the] talian May. 
FAKE ſmall Muſhrooms very white, 
| cut off the Stalks, waſh them well, 
vt them into a Stew pan with the Juice of 
o Lemons, a little beaten Pepper, half a 
als of White Wine, as much of good Oil. 
xd a Bunch ; pur all this over the Fire, and 
ter two or three Boilin2s, take it off, let it 
jol, ſerve it up. Thele forts of Muſhrooms 
ay be kept as long as you pleaſe, provided 
V 


Other Muſhrooms the Italian May. 

AK E Muſhrooms like thoſe above, 
pick them the ſame, put them into a 
ey · pan with Lemon Juice, a little pound- 

| Pepper, half a Glais of White Wine, 

d as much of good Oil, and a Bunch; add 

it a few green Onions cut ſmall, then 
t them three or four Minutes over the 
rc, putting in a little Parſley cut ſmall ; 

ke them off, let them cool, then take ſome 
all Cruſts of Bread, which fry in Butter, 
ah a Dozen of Anchovies, cut them in 
ices, put your Cruſts of Bread to your 
lulbrooms, and diſh them up with Ancho- 

es over them. Thele ſorts of Diſhes are 
ed up cold. TE I we 


vor, l., U Otter 
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1 
Other Muſhrooms the Italian way, il 88 
AK E ſome Muſhrooms, pick then 
A well, cut them in four, put them int 
a Stew-pan, with half a Glaſs of Oil, Hv 
Juice of a Lemon, put them over the FH in 
toſs them up, thicken them with Effenceq 
Ham, putting in it half a Glaſs of WhigWv7 
Wine, and a Clove of Garlick, let them b 
liſhing, and take off the Fat, and put f 
ſome fry'd Cruſts of Bread, diſh them up 
and ſerve them up hot, * 
Other Muſhrooms the Italian way, with! 3 
e EE GIG - eo K 
Il CK them well, and waſh them, «i; 
| them into Bits, put them into a Steed 
pan with half a Glaſs of Oil, and a Bud re. 
toſs them up, then ſtrow them with a DH 
of Flour, and moiſten them with Broth, eir 
a little White Wine, and put in a {mare 
Clove of Garlick, let them be reli{hing Hude 
Skim off the Fat, and thicken them will 4 
thrce Volks of Eggs, mixt with the JuWWurt 
of a Lemon, a little Parfley cut imallry; 
and a little Nutmeg, put them upon a Crt 
of Bread in your Diſh, and ſerve them u 
3 N 
g Neagont of Muſhrooms. = 
Ulck them well, waſh them, and drair] 
them, put them into a Stew-pan Vi: 
a little melted Bacon, and a Bunch, (cali! 


thell 
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hem with Salt, and Pepper, and toſs them 
then moiſten them with Veal Grayy, and 


f the Fat and thicken them with a Cullis 
fVeal and Ham. Let your Ragout be re- 
| ing, diſh it up and ſerve it up hot. 


other way of Dreſſi ng Muſhrooms the 


Tralian way. 


A V E the Middle ſort of Muſhrooms, 
pick and waſh them well, and take off 


feen Onions, Salt, Pepper, Sweet Baſil, a 
love of Garlick, a Glaſs of White Wine, 


quor, then diſh them up, pouring over 


nder a Stew- pan Cover. 


utter inſtead of Oil, and no Garlick, and 
ive them up hot. 


Nagodt of Muſhrooms, 
AK E Muſhrooms, pick them and waſh 


rain, and then toſs them into a Stew-pan 


alt, Pepper, and a Bunch ; moiſten them 


U 2 Fire, 


| chem ſimmer gently : being done, take 


he Stalks, put them into a Stew-pan, mince 
e Stalks, with ſome other Muſhrooms, then 
t them into your Stew-pan with Parſley, 


id half a Glaſs of Oil; put them over the 
re, and ſtew them till they render their 


eir Liquor, ſtrow them with Crums of 
read, let them get a Colour i in rhe Oven, or 


At another Time you may do them with 


them in ſeveral Waters, and let them / 
ith a little melted Bacon, ſeaſon them with 


th Veal Gravy, let them ſtew over a flow 
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Fire, take off the Fat, and thicken they 
with a Cullis of Ham and of Veal, [ 
your Ragout be reliſhing, ſerve it up hot. 
Cruſts are ſerv'd up with the ſame Sort 9 
Muſhrooms. To do this, take a dry Cruſt t 
chip'd, put it in the Bottom of your Dis 
then pour your Ragoltit over it, and fer 
it up hot. e 1 
Muſhrooms with a White Sauce. | 
AK E Muſhrooms, pick and waſh them 
well, then put them into a Stew. pu 
with a Lump of Butter, and a Bunch; to 
them up: this done, ſtrow them with a Dil 
of Flour, moiſten them with Broth, and ſeal 
them with Salt and Pepper. Let them {in 
mer, and thicken them with four Yolkso 
Eggs. mixt Cream, and a little Nutmeg, Yo 
Ragout of Muſhrooms being of a good Tilt 
diſh it up, putting in the Bottom of yo 
Diſh a Cruſt of Bread, ſerve it up hot. 


Other Ragout of ſmall Muſhrooms. 

F you cannot get any green Muſhroom 

you mult take dry ones, put them int 
a Stew-pan with a Bunch, and a little Ve: 
Gravy, let them ſtew upon a ſlow Fire: be 
ing ſtewed, put in a little Eſſence of Hat 
thicken them with a Veal and Ham Culli 
let your Ragottt be reliſhing, diſh it up, a0 
ſerve it up hot, Fs, 


_ Rag 
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Ragout of ſmall Muſhrooms the Italian 
| . WAY. 5 1 
AK E ſmall Muſhrooms, pick and waſh 
them well, then put them into a Stew- 
ban, with a Ladlefull of Oil, and a Bunch; 
oſs them up, put to them a Glaſs of White 
Wine, and ſeaſon them with Salt and Pepper, 
bod let them ſimmer, and be of a good Taſte. 
Vour Ragoùt being done, put in it the Juice 
ea Lemon, dith it up, and ſerve it up hot, 
ith a Cruſt of Bread under ir. 
At another time you do your Muthrooms 
n Oil with green Onions, Parſley cut ſmall, 
rith Salt, Pepper, the Juice of two Lemons, 
and roſs them up, till they render their Li- 
quor ; put in a Glaſs of White Wine, and let 
hem cool; ſerve them up with ſmall fry'd 
a . 


Morilles with Cream. 
UT them in Slices, waſh them in ſeve- 
Kral Waters, toſs them in melted Bacon or 
Butter, and a Bunch; ſtrow over them a Duſt. 
ff Flour, and moiſten them with a little Broth, 
calon them with Salt and Pepper, and let 
hem ſtew. Put in two Spoonfuls of White 
Cullis, if you have any, thicken your Sauce 
with Volks of Eggs, mixt with Cream, a lit- 
tle Nutmeg and Parſley cut ſmall. Let your 
Ragolit be of a good Taſte, take a round 
Cruſt of Bread, and rub it with good Butter, 
and brown it before the Fire; then put it in- 


1 U 3 1 


Herye it up hot. 


Imall ſtuffing with Whites of Fowls, a litt 
boil'd Ham, a few Muſhrooms, and green() 


Beef Sewer, ſome Volks of raw Eggs, a ini 
Crum of B ead boil'd in Cream, all minced t 
pound it; then ſtuff your Morilles on i 
ſide ot the Stalks. Line a Stew-pan with d 
ces of Bacon and of Veal, ſeaſon it with Sal 
Pepper, Sweet Herbs, fine Spices, and Or! 
ons cut in Slices; place in it your forc'd 


over Slices of Veal and Bacon: then pul 


hot. 


up: then put in a Duſt of Flour, and moilier 


— IS 2m — —— — — — —— 
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to your Diſh, with your Ragout over it, a 


Force d ; Morilles. 


„ 4 ull 
AKE ſome Morilles, cut off the Hue 

of the Stalks, and put them to e. 

in Water, to take out the Sand; make Mund 


nions cut{mall, a little blanch'd Bacon, fon; 


gether; ſeaſon it with Salt, and Pepper, a 


rilles, ſeaſon them top and bottom alike, ly 


them into the Oven, or under a Cover, wit 
Fire under and over. When done, take ther 
out, put them to drain, and diſh them i 
over an Eſſence of Ham, and ſerve themu 


Morilles the Italian ay. n 
ARE ſome Morilles, cut off the Stab! 
put them in Water, waſh them wel 


cut them in four, take them out to dra 
then put a Lump of Butter, with a Bunch, 


and your Morilles into a Stew- pan: tols | 


N 
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& with Gravy and a Glaſs of White Wine, 
bdding to it a Clove of Garlick; being ready 
to (crve up, thicken your Ragodt with a lit je 
Tullis, and a prone of Oil, and Lemon— 
guice which laſt mult prevail, Let it be of 
good Taſte, diſh it up with a Cruſt ot Bread 
nder it, lerve it up hot. 


CHAP. . 


Oypers, and Muſeles. 
A dainty Di of Ca 225 with a Iu bite 


Sauce. 


OUR Craw. fiſh being boibd in Water, 

pick the Tails, and take off their 
(mall Claws, but not the great ones, of which 
you take off the Shell on the Top: then 
tols up your Craw-fiſh in a Stew. pan, with 
a little freſh Butter, ſome Muſhrooms and 
Truffles, moiſten them with Fiſh-broth, and 
two or three Spoonfuls of Craw fich Cullis, 
let them ſtew on a ſlow Fire. Being ready, 
| thicken the Sauce with two Volks of Eggs, 
mixt with Cream, and lome Parſley cut ſmall. 
Let your Ragoult be palatable, and lerve it 
up hor. 


Of dainty Diſhes, with Craw-fi os, 
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A dainty Diſh of Crawfiſh the Italu | 


Es WAay. 
Ak E ſome Craw-fiſh, and cut the 
in two alive, put them in a Stew. pul 
with a couple of Glaſſes of Champaign, u 
other White Wine, two Spoonfuls of go 
Oil, two Cloves of Garlick, a Sprig of Swe 
| Baſil, with Slices of Lemon, ſome Salt, Pep 
per, Chibbol, and Parfley cut {mall : pu 
all this over the Fire, let it boil and be te 
liſhing. When done, take out your Baſil, di 
up your Craw-fiſh with their Liquor over then 
the Juice of a Lemon and a little Eſſence 
This Ragout is ſerv'd up for a dainty Dik, 
If your Sauce is not ſhort enough let it boil 
©. more on a brisk Fire, 


Another dainty Diſh of Craw-fiſh (the Its 
. r 
AEK E your ſmall fort of Craw. fil, 
5 waſh them. put them in a Kettle wich 
Salt, Pepper, Cloves, an Onion cut in 9 
ces, a Lemon ſliced, with two Glaſſes of Wi. 
ter. Let this boil together, and as ſoon 3 
| your Craw-fiſh have chang'd Colour, tak 
them our, take off the ſmall Claws, pick 
their Tails, and take off the great Shell up- 
on the Back : leaving the great Claws ſtick- 
ing to the Body. Your Craw-fiſh being 10 
pick'd, mix Parfley with Chibbol, ſcrap'd h. 
con, Muſhrooms, Sweet Herbs, fine Spices 


Salt, and Pepper, Put all this in the Botton 
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bf your Diſh, placing your Craw-fiſh round 
d. with the Tails towards the middle; then 
blace more Craw-fiſh over the Firſt, and ſo 
o on with one laying over the other till your 
Wiſh is cover'd round with your Craw-tiſh, 
put over them ſome Oil with pounded Pepper, 
nd Crams of Bread. Let them be bak'd, then 
rain off the Far, ſqueeze the Juice of a Le- 
non over them, and ſerve them up hot for 
Ws cainty Diſh. or 
 Craw-fiſh d la Saint Meneboult. 
JOIL your Craw-fiſh as thoſe before, 
I take off the ſmall Claws, and the Shell 
u their Back, clean them well. Then break 
Wheir great Claws, without parting them from 
he Body, place them in a Stew-pan, put in 
t Parſley, Chibbol cur ſmall, Sweet Herbs. 
ne Spices, Salt, Pepper, Muſhrooms, and 
ruffles cur {mall : pour over this melted But- 
er, mixt with Lemon Juice, put it over the 


vic irc, make your Craw-fiſh reliſhing, then take 
Si bem out, place them in a Baking-pan over 
W. come Slices of Bread, ſtrow them with Crums 
f Bread: put them in the Oven, let them 


de colour'd, diſh them up, with a Lemon | 
uice over them, ſerve them up hot fora 


w-Mziory Din. 
; {0  Craw-fiſh dre ſcd another Way. 


OIL your Craw-fiſh in a Kettle, ſeaſon 
them with Onions, Chibbol, Parſley, 
dweet Herbs, a little Water and a Daſh of 

nm Vinegar. 


— 
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Vinegar. Being done, take off the ſmall Clay; 
put them in a Stew-pan : keep then Warm, 
make them reliſhing, ſtrain off the Liquor, 
pour it over them, diſh them up, and fene 
them up hot for a dainty Dith, 


RET hy  Lobſiers. — 
OIL them in Water with Salt, hal 

by an Hour on a brisk Fire. Being don 
| take them oft, let them be cold. Then tak 
off the ſmall Claws and break their ore 
ones, open your Lobſters in the middle, |y 
a folded Napkin into your Diſh, put ya 
Lobſters over it with their great Claws roun 
them; garniſh your Diſh with Parſley, a 
ſerve it up for a little dainty Diſh. 


© Lobflers the Italian way, _ 
_"F *'AKE ofthe ſame fort of Lobſters, a 
FB boil them as thoſe before: take 0 
the Fleſh both of the Body and great Clay 
and cut it into Slices. Take a Stew. pn 
put in it a bit of Butter, with ſome Chibbo 
Parſley, Muſhrooms and Truffles cut im 
toſs it up; then put in it your Slices, moiſt 
it with a little Gravy, and a Glaſs of Chan 
paign; ſeaſon it with Salt, Pepper, Sue 
Herbs and a Rocambole : let it ſtew flow! 
Let your Lobſters be reliſhing, and put 
| Spoonful of good Oil, and a Lemon i 
into your Sauce, thicken it with ſome C 
lis, and ſerve it up hot for a dainty Dich. 


Lobt 


— * — 
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Lobſlers another c. 
}OIL your Lobſters as before, cutting 


Pound their Shells very fine to make your 
Cullis the better. then make your Cullis of 
them, ſtrain it off, and thicken your Ragout 
of Lobſters with it. 

At another time inſtead of cutting the 
Fleſh in Slices, you may mince it, ſeaſon it, 


Red Cullis made with the Shells of your 
Lobſters. 

You may likewiſe do your  Lobſters cither 
in Slices or minced with a White Sauce, as 
that of Craw- fith with a Red Sauce. 


A Crab. 


Hour, in a Kertle with Salt and Water. 


-paWake off their great Shell, to open them, and 
bboYMWput it on again, break their great Claws and 
ika off the little ones. Put a folded Nap- 
dil in in a Diſh, place in the middle your Crabs 
hanfWvich the broken Claws round them. Gar- 


zweßß ih your Diſh with Parſley, and ſerve it up 
owl or a [mal] dainty Diſh. 
ut 55 
b. fp after the Eogliſh Fuſpion 


tell, without breaking it ; and then take 
our 


the Fleſh in Slices, and trois it up. 


und toſs it as before, then thicken it with a 


JOIL your Crabs alive about half an 


being boil'd take it off, let them be cold, then 


OUR Crab-fiſh being boiPd, as the 
preceding ones, take off their great 


92 ů— —— 
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out both the Fleſh of their Bodies and grey 
Claws, which you'll mince well. Then youl 
take a Stew-pan and put in it a bit of Butte, 
with ſome ſhred Chibbol, Parſley, Mul 
rooms, and Truffles, if you have any; f 
theſe Things a little on a Stove, and the 
put therein the minc'd Crab-fiſh, with ſony 
Salt, Pepper, Sweet Herbs, and half a Gli 
full of White Wine. After which let th; 
whole be ſtewed, very flowly : and this be 
ing done, thicken the Sauce with a bit of Bu 
ter dipt in fine Flour, or with ſome Culli 
This Stuff being reliſhing, mix the Juice 
a Lemon thercin, and with it fall the Shel 
of your Crab-fiſh. Then place theſe fille 
Shells in a Baking-pan, throw ſome crumm! 
Bread over them, and let them be colour 
in the Oven, or on and under ſome Fire. Thi 

being done, ſerve it for a little dainty Diſh, 


A Ragoitt of Oyſters. 
OUR Oyſters being opened, put the 
in a Stew-pan with their Liquor, blanc 
them, then take them out one after anothet 
cleanſe them well and put them in a Dil 
Blanch ſome Muſhrooms and Truffles in But 
ter, moiſten them with Gravy, thicken tl 
Sauce with a Cullis of Veal and Ham; tht 
put in your Oyſters, warm them witho 

| boiling ; let your Ragout be palatable, al 

ſerve it up hot for a dainty Diſh. 
| You may make uſe of this Ragout fot: 
forts of Courſes with Oyſters. 


C 
Ol 
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Other Ragout of Oyſters. 


PEN your Oyſters and blanch them 
(in their own Liquor, without boiling 
hem ; then take them our, cleanſe them, and 
ut them in a Diſh. Blanch ſome Muſhrooms, 
vith freſh Butter, moiſten them with Cul- 
is, warm your Oyſters in ir without boil- 
Ing them. Your Ragout being reliſhing, diſh 
up, and ſerve it up hot for a dainty Diſh. 
This Ragout may be uſed with all forts of 
Courles of Fiſh with Oyſters. 


Another Ragoitt with O9fters. 


TOUR Oyſters being opened, drain 
them over a Sieve, put a Diſh un- 

ler to receive their Liquor. Melt ſome freſh. 
utter in a Stew-pan, put in it a Duſt of 
lour, keep it ſtirring till it be brown. Moi- 
en it with a little Gravy, put in it fome 
mall Cruſts of Bread, together with your 
Dyſters ; tols it up, ſeaſon it with Pepper, 
Parſley, and whole Chibbols, and put in ſome 
their Liquor with ſome Fiſh-Broth. Your 


4 dagoüt being highly reliſhing, ſerve it up 
ö ot for a dainty Diſh. This fort of Ragout 
the uſt be quickly done becauſe the 9 5 


| uſt not boil. 


| Broild © es PAY 3 
D PEN your Oyſter, and broil them in 
their Shells, pur in ſome Pepper, a lit- 


c Farley cut {mall, ſome Butter, and ave: | 
the 
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the whole ſoine grated Bread. Serve it up for | welle 
a dainty Diſh. _ 5 Dith, 


Oyſters in a Stew-pan. 


nr a Silver Diſh or a Baking: pan, rb 


the Botrom with Batter, place in it 


Bread boil'd in Cream, with a couple of Eggs; | 
ſeaton the whole with Salt and Pepper, mince} 
it, and pound it. Put ſome of the minc'd} 
Meat in each Shell with an Oyſter in Ra- 
got over it. Put again over each Oylter} 
ſome of your Stuffing, colour them with 


T 


your Oyſters, ſeaſon them wirh Pepper and in a © 
Parſley cur ſmall, put in it half a Glals of Mcoup! 
Whice Wine, lay over Butter cut very thin, little 
{row it with Crums of Bread. Cover your half: 
Diſh, and let them ſtew with Fire under and No 
over till they are colour'd. Being ready, take WM vith 
off the Fat from your Oyſters, cleanſe the {Wicaior 
Border of your Dith or Pan; and ſerve it up Wot ar 
Hot for a dainty Dim. get 
Oyſters with Parmeſan Cheeſe are done thin! 
after the ſame manner, ſtrowing over them | Oy ſte 
ſome of this Cheeſe {crap'd, inſtead of Bread. MW 'icir 
= 5 over: 

J ny, |» i ©" NR ban a 
\ FAKE a Stuffing with Eel, a dozen I ave 
of blanch'd Oyſters, a little Parſley MW * Gait 
and Chibbol, Muſhrooms, Sweet Herbs, five WI Parll: 
| Spices, and good freſh Butter, Crums of WE Hoss 


beaten Eggs: pour over each Oyſter ſo ſtuff'd 
melted Butter, with Crums of Bread. Then 
put your Oyſters in the Oven, let them be 
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wil colour'd, ſerve them up hot for a dainty 4 
Dith, or to garniſh a Courle with. 


Fry d Oyſters. 


AKE Oyſters open'd, drain them on a | | | 
Steve, then put them in a Diſh, or my 
in a Stew. pan over the Fire with pepper, * ö 


couple of whole Chibbols, a Bay-leaf, a =. 
little Sweet Paſil, an Onion cut in Slices, | 
half a Dozen of Cloves, and the Juice of 

two Lemons, ſtirring them. Make a Paſte 

with fine Flour and Beer or White Wine, 

ſcaſon it with Salt, and the Yolk and White 1 
of an Egg. and a little Oil, ir the whole 1 
together, and let your Paſte be neither too —_ 
thin nor to thick. Being ready to fry your 1 
Oyſters. take them one after another out of 1 


1 
their prckled Sauce, and laying themt odrain Wi 
over a Liunen Cloth, put them in your Stew- 1 
pan and fry them in drawn Butter. Let them 1191 
have a good Colour, and ſerve them up for Wl | 
adainty Diſh, on a folded Napkin, with try'd. 1 
Parſley. They may be likewiſe done in 14 
Hogs are. 1 

Oy ters the Mufcovite Way. | q 


"OUR Oyſters being opened, put in ” 14. 
each of them a few Sweet Herbs, Parſ- 1 hi] 
ley. Chibbol, and Sweet Baſil minc'd, with _ 8] 
Pepper, and a Daſh of White Wine. Then WAI 
cover them with their Shell, put them in a © I 
baking-pan with Fire under and over. Being 1 71 
bone, ſerve them vp hot for a dainty Dith. . 

Forc 4 


of Bread dipt in Cream, with two or three 


| Stuffing, ſtrow them with Crums of Bread, 


Oyſter. Your Skewers being filled up, dip 
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F Forc d Oyfters, 4 
JF OUR Oyſters being open'd, blanch let y 
5 them. Mince them with Parſley, Chih. MW Ove 

bol, Anchovies, and good Butter, Crums W then 


Lem 
hot! 


- 
4 
0 
. 


with 
leaſo! 
Herb 
of F. 
take 
Hole 
out |} 
your 
Cruſt 


Volks of Eggs; ſeaſon the whole with Salt, 
Pepper, and fine Spice; pound it in a Mor. | 
tar, then fill your Oyſter-ſhells with your 


Let them be done in the Oven, and ſerye 
them up without Sauce. * 
Quer on Showers, — | 
Vr in a Stew. pan a bit of Butter, ſome] 
T Chibbol, Parſley, and Muſhrooms, cut 

{mall : toſs them up, put in your Oyſters, 
ſeaſon them with pounded Pepper, Sweet! 
Herbs and fine Spice, and put a Duſt of Flour 


over them, put them on a Silver or Wooden 
Skewer, put ſome Muſhrooms between each 


them in Crums of Bread, and broil them. Or! 
- otherwiſe you may dip them in beaten Volks 
of Eggs, ſtrow them with Crums of Bread, 
and fry them to a good Colour. = 
2  __ Oyſeers in Shells. 3 ſalon 
TF)LANCH ſome Parſley, Chibbol andi bol. þ 
Muſhrooms cut ſmall, with a bit of But-· 5%. 


ter: then put in your Oyſters, ſeaſon them 
with pounded Pepper, Sweet Herbs and Spice: 
then put them into Silver Shells, if you es 


| 


w 


F 
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any, or other Shells with Crums of Bread 
over them, and put ſome Butter over it, then 
et your Oyſters get a good Colour in the 
Oven, or with Fire under and over. Then lay 
them in their Shells into a Diſh, with ſome 


hot for a dainty Diſh. 
A ſmall Loaf with Oyſters, 


ſalon them with pounded Pepper, Sweet- 
Herbs, and all Spices, ſtrow them with a Duſt 


take your ſmall French Loaves, make a little 


out hurting the Cruſt, then fill them with 
jour Oyſter Ragour, ſtop the Holes with the 
Cruſt taken off. Place your Loaves ſo filled 
in your Diſh, with a little Cullis or Gravy 
over them, let them get a Colour in the O- 
yen : lerve them up hot for a dainty Diſn. 


7 of Ragoilt of | Muſcles 


OUR Muſcles being well waih'd and 
ſorap'd, blanch them in freſñ Butter, 


lealon them with Salt, Pepper, Parſley, Chib- 
bol, Raſpings of Bread, and a Daſh of Vine- 


lerve them up hot for a dainty Diſh. 


car. When your Muſcles are done enough, 


Lemon Juice over them, and ſerve them up 


AK E {ome Chibbols, Parſley, and 
Muſhrooms cut mall; rots them up 
vich a little Butter. Then put in the Oyſters, 


of Flour, add a little Cullis or Eſſence, then 


Hole in the Bottom, rake out the Crumwith- 


X = A 


cles being blanch'd and moiſten 
„„ 


Whole with ſome Veal Gravy, ſtew it on 2 


ſome of their Liquor, and put them on hot? 


[tec pan on 2 Stove till they open. 
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Ragout of Muſt les with & white Saws, | 

; ARE your Muſcles out of their Shelts 
8 blanch them in freſh Butter, weh Pat. 
ley, and Sweet Herbs cut fmall : then ſeafoy! 
them with Salt, Pepper, and Nurmeg; aud 
when their Liquor is boif'd ſhorr, thicken ie! 
with; Eggs and a Lemon Juice, and ſerye up] 
this Ragoùt hot for a dainty Diſh, | 
A Ragofit of Maſeles with a brown 


n Saucel 
is made after the fame manner, 7 Muſ. 


5 Another Ragout of Maſclecp. 
© FF \LEANSE your Mutcles, put them in 2 


| Take them ont, take their Shells off, and keep 
their Liquor. Then blanch them in Butter, 
mall Muſhrooms, and a Bunch of Sweet 
Herbs, ſeaſon'd with Pepper; moiſten tho] 


flow Fire, Your Sauce being done, take off 
the Fat, and thicken it with Cullis of Veal 
and Ham: Then put in your Muſcles with? 


 Cinders, do not let it boil, and ler your Ra- 
gotit be reliſhing. Being ready, diſh it up, 


2 and ſerve it yp hot for a dainty Diſh. This 


Anothy 
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' Another Ragout of Muſcles. 


FOUR Muſcles being cleanſed, open- 


ed, and taken out of their Shells, toſs 
up ſome Muſhrooms in Butter, then put in 


your Muſcles with a Bunch of Sweet Herbs, 
moiſten your Muſcles with half of their own 
Liquor, and as much of Fiſh Broth, add 


ſome Parſley Shred ſmall, and ſome Pepper. 
Being ready, thicken your Ragoùt with Cul- 


is of Muſcles, let it be of a high Reliſh; 8 


liſh it up, to be ſerved up hot for a dainty 


Courſes with Fiſh. 


The End of the Third Volume. 


Diſh. The ſame Ragout may be us'd for 
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APPENDIX. 
CHAP. 1. 
O, Swweet-Meats. 


\HO the Buſmeſs of making Sweet- 
Mears does not directly belong to me, 
nevertheleſs, as I have ſome Knowledge 

nd Experience in that Art, to cblige ſeveral 

t my worthy Subſcribers to this Bock, I have 

ſaded, by way of Appendix, ſome of the 


iquors after the Italian way. 


Lonpote of Apples the Portuoueſe 1 
r your Apples into Halves, put them 


der and over, let them ſtew gently : they 


pt as poſſible. If you ſtew your Apples 


wid in the ſame manner whole being hol- 
we'd in the middle and the Core taken out, 
ting into them a little Sugar or Jelly of 
nants, or other Swect- Meat. You may 
; x * A a allo 


hoſt eſſential 1 hings belonging to it, toge- 
her with Receipts t to make lome Roſaloline 


in a Silver Plate or Diſh, ſtrow Sugar 


uit not boil ; pur Fire under and over, till 
e Sugar is pretty brown, and turn'd in- 
Caramel: ſerve up your Compotre as 


Baking- pan, take them out hot, 
1 pur them in a Diſh. Thele Apples are 


5 4s a Hair. 


2 APPENDIX. 

alſo cut ſmall ſome Apples, add to them 
lictle Sugar, raſp'd Lemon- pecl and a Dult of 
pounded Cinnamon; this being well mixt to. 
gether, fill therewith your Apples, aud ſtew 
them the lame as thoſe before. 


| Com pot of Apples in Felly. 
UT golden Pippins into four, pare them, 
take out the Core, put them into freſh 
Water, rogether with the Parings. Cut four] 
or five Apples into bits, let them ſtew well in 
two Pints of Water, ſtrain them off in a Sieve 
or Linen Cloth: then put half a Pound or 
three quarters of a Pound of Sugar into that 
Water, put it over the Fire, then put in your 
Quarters of the Apples parcd and ſugar'd, 
but let them be not too much ſtew'd, leſt 
they might turn into Marmelade; when they 
are ſtew'd enough, take them out one after 
another, and drain ſoftly off the Liquor be 
tween two Spoons, and put them in a Plate 
or Diſh. Then put your Syrup over the 
Fire again, let it ſtew ſoftly to a Jelly: he. 
ing done, let it cool a little, and ſtir it well 
with a Spoon, and cover it with your Apples, 
and ſo they will keep five or ſix Days : you 
may alſo add ſome Lemon- peel cut as thin 


cumpote of Apples ala Bonillonne. 
; E what quantity of Apples youl 


pleaſe, cut them in two, pare them, 


and ho out the Cores, Place them 14 
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stew pan. To about eight Apples put a Bot- 
tle of Water and ſix Ounces Of © Quarter 
of a Pound of Sugar: cover them well with 


let them ſtew, and when the Liquor is al- 
em up. 
Compote of Quinces. 


If you will have them red you put them 
intoa Jclly. Cut two Quinces into pie- 


Wloth, the Liquor, as much as poſlible ; 
it it in a Stew-pan uſed for Sweet-meats, 
nd blanch in this Liquor the Quinces that 
repared, till they be done If your Quin- 


[mall, nine or ten. Then add two Pounds 
nd a half of Sugar, and let them ſtew o- 
er a gentle Fire, that they may be red. You 


WW vp che Syrup when they are pretty red: 
| ben dith them up and cover them with Jelly. 


they are made for keeping, they mult be 
a. 
To make Populo. | 
OPULO is a thin and light Roſaſoly 
very fine and ſweet to drink, and is 
ade after the following manner. Take 
e „ three 


Diſh or Plate, put them over the Fire and 


Wnoſt boil'd away, take them out, and ſerve 


Wes with the Parings, the Kernels, and Core. 
Je Quarters you need for your Compôte 

re put into freſh Water, and the Parings by 
emſelves: then boil all well together: Be- 
ng done, ſtrain off in a Sieve or Linen 


cs are large, you take but four or five, but 


— —ũ—3—— —— —́ä— ——_—— * * — * 


„ As 


a Glals of Eſſence of diſtill'd Annilſeed, ay} 


tle of pounded Musk and Amber prepar\, 
and which mult be hardly perceiv'd. 7 And 


Quart or three Pints of Water with the 
White of an Egg whip'd up being cold, tha 


ſix Pounds of Sugar or Lump-Sugar, but rd 


three Pints of Water, boil it, and when codl 
again, put in it a Pint of clarified Sugar, half 


much Eſſence of Cinnamon, and a very li- 


thus they make the true Populo, oblerving WI 
| farther, as with all other Roſaſolis, not to boil # 
the Sugar too much in clarifying it, becauld} =/ 
it will turn candy'd in the Ro#aloly : 
make it darkiſh, The Populo of Marci 
is ſubject to Corruption, becauſe it is mad of an 
with cold Water, inſtead of being boil'd. Nur, t 
Tube wayof clarifying Sugar. | od A 
1 the foreſaid Liquor the caliciing, a 
J and more perfect, I thought proper tWmnake 
ſhew how the Sugar ought to be clarificWtiy | 


Put in a Stew-pan uſed by ConfeCtioners { 


it may not mix with the Water: then tag 


ther the finer ſort of Sugar, (for the finer th 
Sugar the clearer and better is the Liquor. 
Pur the Sugar broken into Lumps into Wa 
ter over the Fire to melt: let it boil, bull 
when it will run over, quench it now all 


then with a little Water till ir* comes to thr are: 
Pints or thereabout, which you tir lever Wery'd 
times to keep it from running over. Thad 
done and having had ſome Boils, take it out p 
from the Fire, and ſtrain off in a Sieve; thavith : 


50 
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you may uſe it when you will; make ſome 
Liquors. If you will make a greater Quan- 
ity, take two Whites of Eggs, and Water 


5 


in proportion. 


The way of preparing the Musk and Amber. 


with the pounded Sugar, which will have 
a better effect in the Liquors than any 
other Ingredients that may be put in. 

FAKE four Grains of Amber and two 
Grains of Musk, with Sugar the Bigneſs 
of an Egg, pound all well together in a Mor- 


n Paper very clole, leſt it may loſe the Scent ; 
ad it may be kept a long time without ſpoil- 
ng, and may ſerve to perfect the Liquors you 
make; and you take a greater or leſſer quan- 


Quantity of Liquors. 


Compite of Il inter or Summer Pears. 


ar, till it is as fine as Flour, then wrap it up 


ity of this Compoſition, according to the 


"AKE what Quantity of Pears you 


N pleaſe, cut them in two, ſtew them till 
ey are done, then pare them, take out the 


Wide, and put them into freſh Water: then 


(rain them, and put them into clarified Su- 
Aer, let the Syrup go over them, add ſome 
emon, or a Slice of a Lemon, after you 


= 


ve taken off the Rind. This Compote is 


kry'd up hot as well as cold. If you have a 


bind to make it of a red Colour, you need 
out put into it a little prepar'd Cocheneal 
ich a Glaſs of Burgundy. 


"TS 2 Compote 


—— 
—— — — — — — — wow 
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three Pints of Water, boil it, and when cool Þ you 
again, put in it a Pint of clarified Sugar, half Liqui 
a Glals of Eſſence of diſtill'd Anniſeed, 33 
much Eſſence of Cinnamon, and a very li- 
tle of pounded Musk and Amber prepar'4 
and which muſt be hardly percciv'd. Andi 


thus they make the true Populo, obſerving v 
farther, as with all other Roſaſolis, not to boil 4% 
the Sugar too much in clarify ing it, be cane % 
it will turn candy'd in the Rofaloly and T 
make it darkiſh. The Populo of Mar/c://-fl & 
is ſubject to Corruption, becauſe it is made Hof an 
with cold Water, inſtead of being boil'd, Wer, t 
1 In Pa; 
Dye wwayof clarifying Sugar. Ef 
T O make the foreſaid Liquor the caſing, a1 
1 and more perfect, I thought proper t Mnake 
ſhew how the Sugar ought to be clariticWWry « 
Put in a Stew-pan uſed by ConfeCtioners Miuan 
Quart or three Pints of Water with ta 
White of an Egg whip'd up being cold, tha} Co 
it may not mix with the Water: then tax T A 
ſix Pounds of Sugar or Lump-Sugar, but r4 
ther the finer ſort of Sugar, (for the finer Hey a 
Sugar the clearer and better is the LiquorWulide, 
Pur the Sugar broken into Lumps into Vain « 
ter over the Fire to melt: let it boil, u, le 
when it will run over, quench it now atlimor 
then with a little Water till it” comes to the t. 
Pints or thereabout, which you ſtir ſevef he'd 
times to keep it from running over. IHfad 
done and having had ſome Boils, take it Wi pr 
from the Fire, and ſtrain off in a Sieve ; th ith a 


bl 
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you may uſe it when you will; make ſome Y 
Liquors. If you will make a greater Quan- 
ity, take two Whites of Eggs, and Water 
In proportion. as | 


The way of preparing the Musk and Amber 
with the pounded Sugar, which will have e 
a better effcet in the Liquors than any 1 
ther Ingreatents that may be put in. | 
CAKE four Grains of Amber and two 

Grains of Musk, with Sugar the Bigneſs 

Tf an Egg, pound all well together in a Mor- 

War, till it is as fine as Flour, then wrap it up 

In Paper very clole, leſt it may loſe the Scent; 
md it may be kept a long time without ſpoil- 
ng, and may ſerve to perfect the Liquors you 

Wnke; and you take a greater or leſſer quan- 1 

iy of this Compoſition, according to the 14 

Gantity of Liquors, 1 


 Compote of Ilſiuter or Summer Pears. 

AK E what Quantity of Pears you 
| pleaſe, cut them in two, ſtew them till 
ey are done, then pare them, take out the 
Wide, and put them into freſh Water: then 
tin them, and put them into clarified Su- 
ur, let the Syrup go over them, add ſome 
mon, or a Slice of a Lemon, aſter you 
ie taken off the Rind. This Compore is 
ky'd up hot as well as cold. If you have a 

ind to make it of a red Colour, you need 
Wu put into it a little prepar'd Cocheneal 
"ith a Glaſs of Burgundy. — 
ye „„ Compote 
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Compote of Pears a la Braiſe. 
O your Pcars a la Braiſe, but take Care MW bur! 
: they be not too much done ; being hot 
done enough, take off the Parings, and put 
them in clarified Sugar. At another time, in-. C 

ſtead of putting them into the Syrup, you! 
need but ſtrew them with pounded Sugar, and 1 
ſerve them up hot. Compores of Quinces 42K. 
Ia Braiſe are done aftcr the ſame manner as and 


thole of Pears. bles 

FVV Diek 
E .--. Gompdte of Tears. 9 
FF"AKE ſome Pears and cut them in two, ¶ pric 
1 and having ſome boiling Water on the cut 


Fire, put them in, and being half done, tate half 
them out, and put them into cold Water; a li 
then pare them and take out the Core. Then 
put them in ſome clarified Sugar, with a Slice 
or two of Lemon to give them a Taſte, and} 

to keep them white. 5 
Vou may make it of Red Wine allo, or! 
elſe ſome Cocheneal to colour it. | 


Compote of Peaches Grillze, | 

TAKE your Peaches and cut them in 
I two, take out the Stone and pare them, 
and put them blanching in boiling Water, and 
let them take but one Boil, or two at molt. 


| | 
Then take ſome Powder-Sugar, to the Quan'W Wa 
tity of your Peaches, and put it into a pte. \ 
ſerving Pan, and put in your Peaches, with Sbir 


4 
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1 little Water juſt to melt the Sugar, and put 


it over the Fire, and take Care they do not 


burn, and turn it upſide down, aud ſerve it 
hot or cold as you think proper. 


Compote of Apples the Portugueſe 2 ay. 


AK E ſome Apples and rake our the 
Core, and prick them with the Point of 

; Koife, and put them in a Diſh, or Party-pan, 
and put ſome Sugar inthe hollow of your Ap- 


ples, and a. little Water at the Bottom of your 


Dith, or Patty- pan, and put them in an Oven, 
or Ditch Oven, and you may put in ſome A- 


pricock Marmelade. They may allo be done 
cut in half, and put into a Patty- pan, with 


half a Pint of Wine and ſome Sogar, and 


a little Lemon peel, and when they have 


ken Colour, ſerve thera up hot. 


Compote of Apples. 5 


AU T: your Apples in two, and take out the 
Core, and prick the Skin with the Point 


of your Knife, and put them in a Pan with ſome 
clarified Sugar, and the Juice of an Orange, 


and let them boil, and when done, put them 
handſomely in the Diſh, and put the Sugar 0- 


ver a boiling, then ſtrain it and put ir over your 
Apples; it muſt be a little ſtrong and clear. 
jellies of W hite Currants are done the ſame 5 


Way. 


You may alſo, if you pleaſe, ſtrain the 
Skins through a- Strainer, after having ta- 


ken Your Juice out, and put it to ſome cla. 


A4 rified 
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riſied Sugar, which may ſerve for Tourts, Or 
Croquants. FEY. 


Compdte o Goifeber 1. 


1 AK E out the stones, then put chen 


take them out to 
drain, put them in ſome clarified Sugar, MW who 
give them three or four Boils up, ſec the 


Sugar be not too ſtrong, let them cool in 


in clean Water, 


the Sugar, and ſerve them up for Compote; 


| wt before. 
Compote of Cherrys. 


or two, then rake them off; and let them 
cool, and pur them in a Plate, or Compote 
Diſh, with the Stalks uppermolt, and lomc 
Syrup over them. 


Compdte of Ravberrys. 


"OUR Rasberrys being well cleaned, 
you'll put them in ſome clarified Si- 
gar, and give them a Boil or two, then let 
them cool, and diſh them up handſomly, 
with ſome Syrup over them, or Jelly of Cur- 
rants. The StrawÞcrrics are done the ſame 
. Way, 


Compole 


| cath 
[two 


J þ 


they are the better, being done two or three 


* 


WT the Ends of the Stalks of your 
: 4 Cherrys, of an equal Length. put them | 
1 Tome clarified Sugar, and give them a Boil 


put e 
it ve 
out, 
IV. 
when 
ho 


* 


| let t 
then 
the. 
then 
to C 
LONG 
you 


be p 
it 1 
little 
take 


you 


you 


Brar 
Ove: 
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Compote of Pears the Country Way. 

ARE your Pears, parc them, and put 
| | half your Parings at the bottom of an 
carthen Pot. Then put in your Pears, with 
[two Glaſics of white Wine, ſome Sugar, 


whole Cinnamon, and ſome Lemon pee! then 
put over the reſt of your Parings, and cover 


it very cloſe that the Steam may not come 


W out, and put them in an Oven to bake flow- 
iy, for the Space of five or ſix Hours, and 
when they are done, youll ſerve them 


© \holc. 


„f Carraent Jem... h 
= TAKE and pick ſome Currants from the 


S talks, then put them in a Pan, and 

let them boil that the Juice may come our, 
then put them on a Strainer or in a Bag, that 
the Juice may run from the Stones and Skins, 


then you muſt put them over the Fire again, 
Wo clarify. Then you mult take and clarify 
ſome Sugar, almoſt ro Candy, and put in 


your Juice of Currants : your Juice muſt _ 


be pretty ſtrong in your clarified Sugar, that 


it may taſte of the Fruit, and let it boil a 
little, with the Juice in it, then skim it, and 
take the reſt off with Paper, and put it into 
your Pots to keep. And when they are cold, 
you'll cover them with ſome Paper dipp'd in 
Brandy, on the top of your Jelly, and tye 
oyer the Pot ſome ſtrong Paper, and ſee that 


you 
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you tie it cloſe, and keep it in a dry Place, | 
for fear of ſpoiling. 


| mix t 
bei 
Pape 
| nels. 
too 
Let 1 
or in 
be le 
bake 
ken 


Savoy Bighets. 


To make Savoy Biskets take every thing 
in the following Porportion. Pur 
twelve Eggs in one Scale, and in the other} 
the ſame Weight of Powder: Sugar as Eggs, 
which Sugar muſt be of the fineſt fort, aud 
ſttted through a Sieve. Take your Sugar and 
five Eggs out of the Scales, and in Place of! 
the Sugar put ſome Flour, the Weight of the} 


Seven 35 remaining: this done, beat the 8 
White of your Eggs, lo as to make them like] 
Snow. When beaten, put the Volks therein, poll! 
continuing to beat the whole together. Then] Egge 
put in your Sugar, and a little while after] little 
your Flour, with a little ralp'd Lemon: peel and 
Get in readineſs ſome Paper or Patty-pans YOU 
the Bignels you pleaſe, and having butterd Dign 
the infide. of them, fill them half full with} then 
your Compoſition, powdering them on the gar, 
Top with fine Sugar. This being done, let] Papi 


your Biskets be bak'd, taking care that your} abo1 


Oven or Field: oven be not too hot. at 
Bitter Almond Bickets. Y thro 


\C ALD, peel, and wipe fome Almonds Sha. 

py” with a Napkin. Then pound them. put. Ver 
ting in now and then the White of an Egg at 

once. In a Pound of Almonds you put the 

Whites of a Dozen of Eggs. When pound. 

ed, put ſome Powder Sugar herein, and to 

mix 
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mix the whole together pound it a little more. 
| Then ſhape ſeveral little Biskets on Sheets of 


| Paper, making ſeveral little Lumps the Big- 


nels of a Button. It your Compoſition be 
too thin, thicken it with ſome more Sugar. 
Let theſe Biskets be bak'd either in the Oven 


or in a Field. oven. Obſerve that your Oven 


be leſs hot than for Savoy Biskets. You may 


bake your Almond Biskets atter having ta- 


1 the Savoy Biskets out of the Oven. 


Dlarchpanes. 


 OME Sweet Almonds being e as 


the aforeſaid, pound them as much as 
poſſible. moiſtening them with Whites of 
Eggs. Being pounded, put therein a very 


little Sugar, With a little raſp'd Lemon-peel 


and Cinnamon- -powder. Then make with 


your Almond Paſte ſeveral little Rings the 


bignels of one's little Finger. This done dip 
them in beaten Eggs, and then in Powder-Su- 


gar, placing them one by one on Sheets of 
Paper. After this let them be bak'd as is ſaid 


about the Bitter Almond Biskets. taking care 
that they be not too high colour'd. 


Another time you may put the ſame Paſte 


through the Syringe on the Paper, in what 
| Shape you pleaſe without putting Sugar o- 
Ver it. | 


Tourons. 


2 6 a 
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TD dry them very dry and hard, and ct 


Orange pecl cut in little Bits, with fone 


Eggs, and put ſome Sugar in with the afore 


à Couple of Volks of Eggs beaten. When 


that the Sugar prevail. Being grown cold 


tom with pounded Ice and Salt mixt toge 


tome pounded Piſtachoes, without boiling 


"I 3 


Tourons. | 
"CA LD ſome Almonds and Piſtachocz 


them in little Slips, which you have in Re 
dineſs, get alſo ſome preſcrv'd Lemon ani 


criſp d Orange-Flower. Beat ſome Whites 6 


jaid Things, mixing the whole together. Thea: ye 
make with this Com poſition ſeveral DropMyay 
the Bigneſs of a Walnut on Sheets of Paper Hie 


and et them be bak'd, __ care that they em 
be not too brown. F 


Cream Cheeſe in lee. 1 Mat 


F JOIL about two Quarts of Cream, witl 
ſome Sugar, a Stick of Cinnamon, and 


boil'd, put in a green Lemon peel. Then 
ſtrain it, and mix "ſome Orange- Flower-Wz 
rer theicin, Take care it be reliſhing, and 


put it in a Veſſel, which cover top and bot: 


ther. | 
Another time you may put in this Crean 


rhem, ſtraining the whole through a Sieve 
You may likewiſe boil with your Cream 
either ſome Chocolate, ſome Coffee, or ſom 
Tea, ſtraining it through a Sicve. 
You may make Canclons with this Cream 


Hou 
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UW to preſerve Lemons, Or anges, Cearas, 
| and Bergamo. 


URN and Pare your Lemons; if they 
= are not white enough al ter having ta- 
J of che firſt Peel take off the ſecond; 
Ike a Hollow towards the Stalk, put chem 


lor ſix Hours. Then boil ſome Water, put 
Wi: y our Lemons, and let them boil till a Straw 


ay eaſily run through. You may boil like 
uc your Peels to preferve. them. Your 


emons being blanch'd take them cut, put 
them in freſh Water, take out the Kernels 
clear. Now melt ſome Sugar in a little 


Water, beat to Snow the Whites of five or 
ſix Eggs, together with two or three Glaſſes 
of Water. Your Sugar being melted put 
it over the Fire, mix with it by degrees the 


White of your Eggs, and let it be clarified. 
[Take out your Lemons to drain, put them 
In your Syrup, boil them a little, rake them 
off. The next Day take them out to drain, 
pur your Syrup on again, let it have a Body, 
put in your Lemons, give them a Boil. 
Three or four Days after do the lame, and then 


you'll make uſe of them, clarify ſome Su- 


Bald, in taking them out, Sc. Sc. 


m. 


To 


Win Water wherein you let them be for five. 


keep them in what Veſſel you pleaſe. When 


par as before, when pretty thick put in 
lome of your Lemons, let them be weil 
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Spoonfuls of the fineſt powder'd Sugar, that . 
is firſt well dried, mix thele ſlightly toge. 
ther with a Spoon, and put it upon three. 
folded Paper in what manner you will, ei 
ther long or round, laid upon the Dreſſer, 
 ftrew it with Sugar, then put it under a Co: 
ver with burning Charcoals over it, let the | 
Fire be not roo. brisk ; when it is pretty well | 
colour'd, take it out with a Knife, pur ſome W 
Marmelade of Orange or other upon them, 
and put two of them clole the one upon the 
other. | 


T. a Pound and a half of Sugar, 
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To make Merengels. 


AK E five Whites of Eggs, whip clin 
up to Snow; then take eight or nine 


To make Prelines. 


put it into a Stew-pan with one Pint 


of Water, to melt the Sugar in it, which be. 
ing melted, pur it over the Fire, let it boil, 


Kim it, till the Sugar begins to be clear and 


be candy'd; then put in it one Pound of fine 


Sweet Almonds, ſtir it continually with a 


' wooden Ladle, till the Sugar is pretty dry : 
then ſtir ir ſoftly over a gentle Fire, till the | 
Sugar is a {mall matter melted again, take it 
off from the Fire, keeping it ſtirring, ſo that 
the Almonds may well take the Sugar, | god 
* of a good Colour. 


Few 


a3. 


| 
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Steuꝰd young Green Apricocks. 


UT. your Apricocks in Water over a2 


gentle Fire, to green them, take off the 


little Skin, throw them in cold Water, then 
take them out to drain, put them in clarified 
Sugar, give them a Boil, ſerve them up. 


It they are for KEEP! ng take them our, 


Two or three Days aiter, "er your Syrup on 
again, put in your Apricocks. and give them 
a Boil; do the lame two or three Days 1 
and io put them into Pots. Cover them with 
Paper loak'd in Brandy, and then with other 
Peet ; 


Other feed Apracocks. 


oo K E half ripe Apricocks, open them in 
two, throw them in boiling Water 
then put them in clarified Sugar; give them 
2 Boil, don't let them be done to a Marme- 
lade, ſerve them up. - 
| You may likewiſe put them in your Su- 
gar either without blanching them in Water, 


or after having taken off cheir little Skin, 


or elſe whole when ſtoned. If the Apricocks 
are cut in two, put a Kernel in each half A- 


pricock. 


Peaches are ſtewed the ſame Way. 


Preſervd Apricocks. 


PEN your Apricocks, ſtone them, 
pur them ia clarified Sugar, give them 
a Boil, oP them i in the Syrup till next Day. 


Then 
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with the Kernels of your Apricocks blanche 


16 FN. 
Then take them out to drain, ſet your 8 Jade, 
rup on again ; boil your Apricocks in it, a 4 a C0 
the ſame che next Day, put them into Por 
and cover them as betore. 

Some Pcople do them in a Day, 5 tha 
they are tough, and the Sugar don't penett 
through. It you'll have them ary, they bem 
ing boild twice, take them out to «raiput th 
place them over Tin or Copper Plates. pn Cocks, 
ting two half Apricocks together, if ya ſity it 


JU 


L 


pleale, ſtrow them with refined Sugar,  1Wortle 
them in a Stove; five or fix Hours aiMhem 
turn them, ſtrow them with Sugar again Wkern' 


keep them in your Stove till the next Mor: 
ing. then put them in Sieves, and keep then 
in your Stove till they be dry, turning then 
now and then, Keeping. the Fire up in your 
Stove. 


ETe 
Itonll 


2 = etpricack Marmtlaae. 

4 NPEN your Apricocks, ſtone them, 
£7 rake off the little Skin, put them in 

Preſerving. pan with Water, boil them to a 
Marmelade, keep it ſtirring, ſtrain it throug then 

a Sieve, then clarify ſome Sugar; when its D 


boil'd up to Candy. put in your Marmelade, the 


and peel'd. Let yout Marmelade be done 
over a gentle Fire, keep it ſtirring, and! 
when you find it thicken'd moderately, tab 
it off, let it be clear, put it into Pots, let 
it boil: then cover it with Paper ſoak'd in 


Brandy, let this hs ae, touch the — 
ade 


* 


4 a cool Place for your uſe. 


Apricocks in Brandy. 
\UT your Apricocks in boiling Water, 


don't let them boil, take them out, put 
them in cold Water, drain them in a Sieve, 
put them into Bottles. To a Dozen of Apri- 


Cocks, take a Quarter of a Pound of Sugar, cla» 
| | ity it, put it over your Apricocks, fill up the 


Kernels blanch'd and peebd. 
| bose them. 


Pears in reds 


ing Water, put them in clarified Sugar, 
ſet them be done, don't let your Syrup be too 


hem in a cool Place for your ule. 


the dry Apricocks. 
Grapes in Brandy. 


them cloſe. 
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ade, and put another Paper oyer it, keep ie. 


Whorctles with Brandy, ſtop them cloſe, keep 
em in a cool place; you may put in the 


Peaches are done the lame way but without | 


ARE your Pears, blanch them in boil- 


thick; ler them cool in it: then put them in 
Four Bottles, with ſome of your Syrup, fill 
em up with Brandy, ſtop them cloſe, keep 


Dry Pears may be done the ſame way as 


Ip CK your Grapes in ſeveral Bunches or 
Parcels, put them into Bottles with cla- 
tied Sugar, fill them up with Brandy, ſtop 


*B verjuice | 


r r a 


, : _ 

Wn, 
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Verjuice is done the ſame way, but before 


you put it into Bottles, you may throw them 
in boiling Water, out of which you take them 


again directly. 


To preſerve Orange- Flower, in Leaf, or in 


 Bunches. 


E ſome Orange-Flower pick'd very 
clean, or little Bunches or Buttons, four 
Pounds, put them in an Alembick, (or Still) 
wuith eight Quarts of Water; cover your A. 
lembick, and ſtop it up very cloſe with ſome MW 
_ Paſte, and ſome coarſe Paper over it; then 
put your Alembick over the Fire, and let 
the firſt Drops drop away, for fear of ipoil- 
ing your Orange-Flower, and when it drops MW 
clear fromthe Alembick, put a Bottle under 
it, to catch the Dropings ; but take care to 
ſtop the mouth of it cloſe, for fear of loſing | 
its Strength or Flavour. Draw out two fourths | 
at moſt, then uncover your Alembick, and 
put your Orange-Flower on a Sieve, and then 
in ſome cold Water, with the Juice of a Le. 
mon over it, to whiten it; take it out of the 
cold Water and put them in ſome clarified Su: | 
gar, let it not be too ſtrong, and half warm; 
let it take Sugar for the Space of two or three 
Hours, then take out the Syrup, and put it 
on the Fire to boil, to be ſtronger, and being 
half cold, put it over your Orange-Flower, 
and let it be till next Morning, then take out 
your Orange - Flower, and put it on a Sieve to 
drain; then boil your Sugar and let it cool, 


that 


put in your Orange- Flower, and mix it well 


1 together, and let them cool: being cold, put 


chem in order on Copper Sheets, or Slates, 


and put fine ſifted Sugar over them, through 


a fine Silk Sieve, and then pur them in a 


| Stove, or warm Place to dry: being dry on 


one fide, turn them on the other, and put 


over them ſome Sugar as aforeſaid, and put 


them again to dry, then put them in ſome 


Hair Sieves, to dry them as they ſhould be 


in a Stew-pan, or Stove : being dry, you 
put them in a Box, and in a dry Place, and 


make uſe of them when wanted. 


lf you would make Orange- Flower Mar- 

melade, you muſt take the Flower when it 
| comes out of the Alembick (or Still) and 
W throw it in cold Water, then ſqueeze them 


well in a Cloth or Napkin, and pur them in 
a Mortar, to be kalf pounded, and putting ta 


them a little Lemon Juice. For a Pound of 


Orange-Flowers you muſt have three Pounds 


of Sugar, well clarified, which you boil, then 


throw in your Orange-Flower after it has 


ſtood ro ſettle a little, and then ſtir it with a 


Wooden Slice, or Spoon, that the Sugar may 
well mix with the Orange-Flower, then put 
It into little Pots, and let it cool ; being 


cold, cut Pieces of Paper, the Bignels of 


your Pots, ſoaked in Brandy, which put on 


your Marmelade, after that another large 


Paper over it, tying it very cloſe, and put- 


ting them in a Place neither: too hot nor 
— | too 


n 


v7 
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(that is) a little more than lukewarm, then 
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too cold. By this manner you'll find ſome 


Orange-Flower Water and your Leaves will! 
equally be of ule to you. You may put ſome 


little Buttons of the Branches. and make then 


ſerve alſo. 
If you would not put them at all in the 


Alembick, (or Still) you may put them to boil 


in a Pan of Water with the Juice of a Lemon | 
to whiten it ; being white, take it out, and 
drain it, and put it in cold Water, or other 


hot Water, it will be a great deal whiter, with 
the Juice of a Lemon, and preterve it as afore. 1 
faid If you wou d keep it liquid, in the Roon i 
of ing it, it is only to put it up in Pots. 


To make Rataßa. 


"PAK E ſome very ripe Cherries, accord | | 


ing to the quantity you think proper, | 


and take out the Stones; then put the Cher. 
ries and their Juice in a Copper Preſerving 
pan together, and let them take one Boil, then 


put them in a Sieve or Straining Bag, to take 


out the Juice: your Juice being cold, you'll 
meaſure a Quart of Juice, and a Quart of 


Brandy, meaſure by meaſure, upon two Quart 
put to it ten or twelve Ounces of Sugar, 


Piece of Cinnamon, four Cloyes, five or fix | 
Grains of White Pepper, all half beaten ; if 


you pleaſe you may allo make ule of Curran 


Juice, and do it inthe ſame manner as the 
_ Cherries. If you wou'd have it have a Taſte 


of Rasberries, you add to it ſome Rasbert) 
Juice; then you pound your Chery. Stone, 
eas — 
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and put them ir with your cther Ingredients. 


If y . wou'd have it ſtrony of tic Cherry» 


stones, you may pound ſome Apricock- 
| Stones. and put them in alſo, ſtop up your 
Jug very well, and put it by, and ler it alone 


| for two or three Months, then you'll put it 


| through a Straining Bag until it be very fine 
and clcar, and put it into Bottles, and make 

| ule of it when you have Occaſion. If you 
S wou'd make a large Quantity you may only 


put it in a Cask, and when ir is fine and c:ear 
you may put it in Bottles. 5 


Ratafia of Quince. 


OU mult have {ome Quinces, and 52 f _ 


them with a Grater ; all being grate 


SF you mult have a piece of ſtrong Cloth, and 
put in a ſmall Handful, and ſqueeze it with 
| all your Might, that the Juice may come 
from it: when all is ſqueezed and that you 
have all the Juice, you'll put it in a Pre- 
ſerving- pan, and let it take juſt one ſingle 
| Boiling, and then let it cool; being cooled, 
you'll meaſure two Quarts of Juice, and two 


Quarts of Brandy, meaſure by meaſure, and 


- you'll clarify ſome Sugar; to each two Quarts, 
ten Ounces of Sugar, a Piece of Cinnamon, 
four Cloves, three or four Grains of white 
Pepper whole; ſtop up your Jug very cloſe, 
and put it aſide for two or three Months, 


then put it through a Straining Bag, until it 


come very clear, and put it up in Bottles 


ſtopped very cloſe. _ 
— *B3 Lemonade. 


1 
| 
144 


22 APF BND I XX. 


Lemonade. 


N a Quart of Water put in the Juice 


three Lemons, ſeven or eight little Pic. 


ces of the Peel, and if the Lemons be thic 
and very juicy, you muſt uſe but the Jug 
of two, with a Quarter of a Pound of Sugu 


or at moſt five Ounces ; and when the Sug: 


is well melted, and mixed, put it through; 


Straining Bag, ler it be put in a cool Place 


and then give it to bc drank. 


The Orange is made like the Lemonad 


If the Oranges are large and full of Juic 
Fou muſt have but three or four, with eye 
or eight little Pieces of the Peel, and th: 
ſame Quantity of Sugar as the Lemonade: 
one may alſo put in a little Musk or Ambe 
ready prepared, that gives it a pretty Fl 
vour, but there muſt be but very little, neu 
unto nothing. VVV 


Strawberry Water. 


To a Quart of Water you muſt hare: 


Pound of Strawberries, which ſqueeze in 


the ſame Water; then put in four or five 
Ounces of Sugar, and ſome Lemon Juice: 
if the Lemons are large and juicy, one 
Lemon is enough to two Quarts of Water 
All being well mixed, put it through a Strait 
ing Bag, then put it in a cool Place, and giv* 
2 8 


Curran 
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Currant Water. 


| O U muſttake a Pound of Currants to 


a Quart of Water, that you will ſqueeze 


| in the ſame Water, and put in about four 


or five Ounces of Sugar: being well mixed, 


| you'll pur it through a Straining Bag, until it 
be clear, then put it in a cool Place, and 
give it to drink. ; 2 


. Rasberry Water. 5 
OU muſt take the ſame Quantity of 
1 Rasberries, and ſqueeze them in the 
ſame Quantity of Water as aforeſaid, neverthe- 


| leſs, if the Rasberries be good, three Quarters 


of a Pound will be ſufficient, with five 
Ounces of Sugar; it needs no Lemon. The 
Sugar being melred, you'll put it through a 


Straining Bag, until it runs clear, then put it 
in a cool Place, and give it to drink. 


 Apracock, Peach, or Pear Water, 
JN a Quart of Water put five or fix Apri- 

cocks, Peaches, or Pears, according to 
their Bigneſs augmenting or diminiſhing ; cut 
them in Pieces into the Water, and let them 
take a Boil or two in the ſame Water, to 
give them a Taſte, and put in four or five 


| Ounces of Sugar. Being cold, put it through 


a Straining Bag, uutil it be clear, then put 


It to cool, and give it to drink. 


2 4 Pomgranate 
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Pomegranate Water. 
O U muſt take a Pom: ranate, pick it 
very clean, and ſqueeze it in a Quan 
of Water, that it may not grow black; then 
put into that Water four or five Ounces of 
Sugar: the Sugar being melted you'll put 
it through a Straining Bag until it be clear, 
then ſer it in a cool Place, and give it to 
drink. If the Pomgranate be not red enough, | 
put in two Spoonfulls of Syrup of Cur. 
mimt. 


„% ð Water: - . 
T* a Quart of Water put three Quarters 
1 of a Pound of Verjuice (or ſour Grapes) W 
or a Pound, if they are not very fine: 

Pound them at firſt in a Mortar, but take MW 
care you do not pound the Grape. Stones, 
| becauſe they wowd give a bad Taſte. W 

You may then put them in the Water, and | 
mix it with your Hands; then put in four or 
five Ounces of Sugar, according to the Sour- 

neſs. As ſoon as the Sugar is melted, put it 
through a Straining Bag, until it runs clear, 
then put it in a cool Place, and give it to 
| All theſe Waters may be Iced, in proper 


| | Moulds, each to his Particular, and ferve Y. 
| them in Iced Goblets, as are proper for the ſt 
lþ | Occaſion. The Orange- Water may be ſerved I 1 
| in Oranges, and Lemon Water in their Le- I 
mons. © . J 


— Or gat 
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| Orgat. 
TAK Ean Ounce of Melon Seeds, Cucum- 
I ber Seeds, Pumpkin Seeds, and ſome few 
Almonds, two or three bitter ones if you pleaſe; 
beat them well in a Mortar, till they come to 
TW a Paſte, and for fear they ſhould turn to Oil, 
| put to them a Drop of Water, being well bear- 
en, you'll put to them three or tour Ounces of 
F Sugar, beating ir allo with the reſt, and put to 
it three Pints of Water, and mix it very well, 
and put to it ſeven or eight Drops of Orange- 
TS flower-Warer, and ſtrain it through a Strainer 
| or Napkin ; rather a Strainer than a Napkin, 
becauſe it is apt to give it a bad Jaſte. Put in 
aſterwards a f int of Milk, and put it into a 
Bottle to cool in ſome Ice and Water, ſhaking 
it when you give it to drink. 55 


| T0 pre ſerve Orange- Flowcr. 
© hy KE a Quarter of a Pound of Orange- 
Flower, pick it very clean, and chop 
| it very ſmall, and as you chop it, put to it 
ſome Lemon: Juice, for fear it ſhould blacken 
you'll have two Pounds of Sugar ready cla- 
rified, take it off from the Fire, and ſtir your 
Sugar all over the Edge of your Preſcrving- 
pan, and alto about the Middle, and put in 
| your Orange-Flowerthat is ready chop'd, and 
ſtir it about quickly : then you'll have ready 
lome Paper-Moulds, you'll throw ſome part 
in the Paper-Moulds, and the other part 
you'll drels handſomely on ſome Peper ; 
— — ——_ "When 


when they are a little cold, you may cut then 
to the Bigneſs you fancy (or like) beſt, au,, . 


Jos | O00 muſt take a Quarter of a Pound ; 


ſprinkle them with half a Pint of Water, bol. 
ing hot. Being pounded ſtrain it well, and off 
the fame unto it as to the Orange-Flower, | 


To preſerve Raſpings of Oranges, I emind | Ne 


TTFOAESE are done the lame way as the 


on a Stove or a Trevet, and let the Wate 
always boil. and fo as to make what 1s | 
your Alembick boil likewiſe ; let it run till 


Kettle full of boiling Water, but let that 
the top of your Alembick be only ui 
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let them cool quite. | 1 
5 To preſerve Violets. | Cle 


of Violet Flowers, pick them Very | 91 
clean, aud beat them well in a Mortar, aud T; 


 Bergamot Pears, or Citron. 


1 Orange-Flower, only take care thit 


ne Sugar 15 nor too en is 
Hod to diſtill Waters and Liquors. | 4 

Tr you have a mind to diſtil (au Bain A Ci 
rie) take an Alembick, put in it what | ge 
to be diſtill'd with your Liquor, put on i! up 
Cucurbit, lute it round with Paſte, and o (; 
the top with Paper. Then put your Alem 1, 
bick in a Kettle full of Water, but don't f 5, 
it touch the Bottom this done put the whol ec 


be thin, then put your Bottle to the Pipe, lu 
it round with Paſte and Paper, keep y0 


War 
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warm, putting now and then cold Water in 
hit: when your Alembick is with uu ke— 
ſervoir on the top, put on wer N or 
Clouts, which change now and thc: your 
| Diſtillation be done. With ſix Pots Bran- 
dy you'll make three Pots of good d 
Water. You may diſtil on hot Sand as thus : 
W Take an Iron Pot, put in it Sand or Cin- 
ders, and your Alembick over it, keep a gen- 
| tle Fire under and round your Pot, and do the 
teſt as directed before. When you pur wet 
Napkins on the top of your Alembick, take 
care that the Water does not run in it, leſt it 
ppoil your Diſtillation. EY 


dau t diſii iu. 

TAkE about a Pound of the beſt Ha- 
1 72+ Green Anis, put it in the Even- 
ing in fix Pots of Brandy, let it infuſe on hot 
| Cinders all Night long, then diſtil it on a 
gentle Charcoal Fire which take care to keep 
up always to the ſame degree of Heat, and as 
ſoon as you perceive an Alteration in its Co- _ 
lour, take it off leſt it ſhould ſpoil. Out of 
ſix Pots of Brandy you'll have three Pots of 


: good Anis Water. 

; How to diſtil Cinnamon. 185 

N 1% USE all Night fix Ounces of pound- 
ed Cinnamon in fix Pots of the beſt Bran- 

dy, by putting it on hot Cinders, then diſtil 

it; this done, you'll have about four Pots of 


How 


good diſtill'd Liquor. 
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5 NF USE about a Pound of Juniper-ber. | 


as before; when diſtill'd, you'll have tuo 
Pots and a half of diftill'd Liquor. You may 
make ule of White Wine, by putting twehe 
Pots of ir inſtead of fix Pots of Brandy, 


Phlegm run, and don't let your Liquor tai 
an ill Smell by the Dregs. 


7 FHN EN the Roſemaries are bloſſom! | 


after Sun-riſing; take a Pound and a half oi 
them, let them lie in a ſhady Place the Space 
of eight and forty Hours, ſtirring them non 
and then to dry them alike; and if you hae 
not Flowers enough, take Sprigs of Rolem:M 
ry newly come forth, with ſome Sage, Thyme 
and Hy ſſop, and Marjoram, and dry it i 


Herbs being dry'd, infuſe it all Night long 
into fix Pots of the beſt Brandy: then pu 
it in your Alembick, and diſtil it 2: Bau 
Marie, or on hot Sand or Cinders by keep 


put your Bottle to the Pipe, lute it well; kt 
the Liquor run to about two Pots and a hall 
take off your Alembick, and ſtop your Bo- 
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How to diſtil Juniper-berres. 


ries in ſix Pots of Brandy, and diſtil i 


N. B. When you diſtil any thing, let te 


Ho to make Hungary Water. 


gather the Flowers in the MorninW | 


before mentioned. Your Flowers or other 


ing the Fire alike. The Phlegm being out, 
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au to make Hungary Water another way. 
AK E about half a Pound of Roſema- 
| ry Flowers without any thing elle, put 
it in a Bottle with a Pot or a Pot and a half of 
Spirits of Wine, ſtop it, and put it in Horſe- 
dung. bur leave about an Inch of the Gullet 
'Wour, leſt the Vapours go in; leave your 
bottle in that manner during fix Weeks, or 
two Months, then take it out, and your 
Hungary Water being grown clear, * it in 
ſeyeral Glals Bottles. 


Ti / dftil. and draw the Spirits of Clives, 


A KE a Quarter of a Pound of Cloves, 
that you'll juſt break in a Mortar, and 


| pur it to infuſe in fix Quarts of Brandy, then 5 
you Il diſtil it from a Still. 


To diſtil Coidader Seeds. 


AKE three Quarters, or a Pound of | 
Corianders, put it to infuſe in ſix Quarts 14 


of Brandy, then put it in a Still, and diſtil 
it. 


08 
"i To make Eſſence of 1 or Muck. | 
i AKE two Drams of Amber, and one 


"ul Dram of Musk, which put into a Bot- 
ee with a Pint of Spirits of Wine; if you 
Av ou'ꝙ have it ſtronger, you may put but half 
Pint, but it is very good with a Pint. Stop 
fue Bottle very cloſe, and put it in the Sun, 
or | 


* 
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or in ſome Horſe. dung, for the ſpace of fi 


Weeks or two Months. 15 


To make Eſſence, of all ſorts of | ſweet mel. 
ling Flowers, to ſerve to give Flavours ti 


_£iguors. 


L you pleaſe, and put it into an Earthen, | 
or Stone Pot, or Pan, with three Pound 
of Sugar, in Powder; then make a Roy 
of Sugar, and a Row of Flowers, a Row of 
Sugar, anda Row of Flowers, and ſo on, til 
all is us'd ; that done, cover cloſe your Pot 


or Pan, and put it in a cool Cellar, for the 


Space of twenty four Hours; then after that, 
you'll put it twenty four Hours in the Sun, 
or in a Stove; after that you'll put it through| 
a Sieve, and let it drop of it ſelf. without 
preſſing the Flowers; then you'll put the} 
Liquor into a Bottle, that you'll ſtop very 
cloſe, for to uſe to flavour all forts of Li- 
n 35355 I OT 


To make Roſe Solis. 


NFO muſt in the firſt Place boil ſome! 
Water, to take the Badnels of it away, 
and let it cool, till it be a little above luke. 
warm; then you'll take all ſorts of iweet- 
| ſmelling Flowers, each by themſelves, accord: 
ing to the Seaſon, pick them clean, that 
there be nothing but Leaves, and put them 
to infuſe, each by themſelves, in the Wate 


as above mention'd, until it be quite . 


Icaul 
take 
put 
Wat 
of t 
„HX 
A K E a Pound of Flowers, of what ſor: 


thre 
pou 
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auſe it ſhould take its Taſte; then you'll 

take out your Leaves with a Skimmer, and 
but chem to drain, and then you'll put the 
Vaters of each in a Jug, on three Quarts 
Wo! this Liquor you'll put a Quart or three 
bots of Spirits of Wine, on which you'll put 
brce Pints of clarified Sugar, that is three 
pounds of the aforeſaid Meaſure; you'll 
put in allo half a Pint or thereabout of Eſ- 
eace of Aniſeed diſtill'd and as much Eſſence 
Jof Cinnamon. If there be too much Sugar, 
ind that you find it clammy, you'll add to it 


W: Pint to a Quart of Spirits of Wine, more 


or leſs, according to the Taſte, as alſo of the 


Oe 


Sugar, If you find it too ſtrong, and to hin- 


der your Aniſeed Eſſence from whitening 
your Roſa Solis, mix it with the Spirits of 


Wine before that you mix it in the Water: 


if by chance it hath not Flavour enough, 
you'll add to it, a Spoonful or two of the Eſ- 
ence of the Flowers, if you have any, to 
vive it the Flavour you deſire. Have a 


Pinch or two of Musk or Amber prepar'd, 
with ſome Powder Sugar; if you have no 
Flowers, the Musk, and Amber prepar'd, in 


Eſſence, or in Powder, may ſerve. All this 
being done, you'll ſtrain it through a Strain- 

Jg Bag, to get the Dirt from it, and to clear it 
rery clean, and put it in Bottles, that you'll 
ſtop up very cloſe. The right Roſa Solis 


s made in this manner and way, and will 
Ki aboye ten Years, without taking any 
arm. - 


2 


: 
? 
{ 


8 you have any Portugal Oranges you'll put in 
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To make Aniſeed Water, or Aniſeed Bray. 

IF you wou'd make it as a great many 
I People like it, take half a Pint of di. 
tilled Eſſence of Aniteed, and put it into 

three Quarts of Brandy, and one Quart of 
boiled Water, and mix them well together 
If you wou'd have it ſweetned, you'll put: 
Pint of clarified Sugar, and pals it all through 
a Straining-Bag, the ſame as the others. 


To make good Hippocras, red or white, iſ 
o make the Quantity of two Quarts, di 
1 you muſt take two Quarts of good r 

French White Wine, or Red Wine is much 

better, if it be of a very good Red; on the 
ſaid two Quarts of Wine, you'll put a Pound 

of Loaf Sugar, the Juice of two Lemons, ſeven 
or eight thin Slices of JSevz//e Orange-peel, if 


the Juice of one, with ten or twelve Zeſts 
or thin Slices of the Peel of the ſame Orange, 

If you have none there needs none. You 
put alſo on the ſaid two Quarts of Wine, one 
Dram of Cinnamon broke a little, four Cloves 

broke in two, a Leaf or two of Mace, 
five or ſix Grains of White Pepper, half 
broken, and a ſmall Handful of Coriander 
Seeds, allo half broken or beaten, halfa Gol. 
den Pippin, or, if ſmall, a whole one, peel'd 
and cut intoSlices, and half a Pint of good 
Milk ; then ſtir them well together with 4 
Les Hein Spoon, 
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Spoon, and ſtrain it through a clean ſtraining | 
Bag, until it comes clear; and when it is 
very Clear and tranſparent, make it run into 
a Jug, or any thing elſe, that you'll cover 
KW with a Strainer (that is named Stamine) and 
b let it run through that into your Jug; then 
take, on the point of a Knife, ſome Musk 
and Amber Powder. N 1 5 


| Pour Faire Leau de Gette. 
FAKE three Quarts of boiling Water: 
and let it cool, and then put into it 
a quarter of a Pint of Eſſence of Aniſeed 
diſtill'd, which mix with three Pints of Spi- 


Zirs of Wine, and put it all into the ſaid Wa- 

erz; then put in a Quart of Sugar ready cla- 

e rified, more or leſs, according to your Taſte. 

This Water needs no other Flavour, unleſs it 

abe for your ſatisfaction, that you'll think pro- 

per to put in: if you wou'd have it ſtronger, 

you'll add to it ſome Spirits of Wine. 
l Jo male Cinnamon Water, j 
Il OU'LL take three Quarts of boiled 1 
N: Water, and half a Pint of Eſſence of — 
es Cinnamon, diſtill'd like that of Aniſeed; if 4 


it be not ſtrong enough of Cinnamon, add 

more to it, according as you like it. Then 

put in five Half-Pinrs, or three Pints of Spi- | 
tits of Wine, which you'll mix with the Wa- | 
ter and Eſſence of Cinnamon, with a Quart 
od Mt. clarified Sugar, then you'll ſtrain it all 
crough a ſtraining-Bag, and obſerve it ro be 
” 27. "as | 
TN The | 


dels, and to repreſent exactly the Fruit tha 


and that the Ice hardens it always enough, 
have fome freſh Fruits, or elſe, ſome Mar- 


melade of ſuch Fruits, to make ule of when 
.- Wanted, EE gs e 


that you can, and let the Fruits be of a good 


the Quantity you have a mind to make; 
you muſt leave the ſaid Rind in the Water, 
until you perceive it hath given the Water? 
good Taſte, and when the Water hath the 
Taſte you deſire, you put to it the Sugar; 
you mult take notice (in Particular) that the 
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14. APPENDIX.. 
The way to make iced Fruits. 


F' OU muſt have ſome leaden Moulds, 
1 chat have been taken from good Mo. 


you wou'd imitate. „ 
Lou muſt take care and have them very 
clean when you deſign to make ule of 
You ſhat up the Joints with Stuff made 


of Wax, Suet, and Roſin, and according a i 


it is hard, or ſoft, one puts in more or le 
Suet; you muſt alſo take care it be pretty 
loft, becauſe it flicks better to the Mould, 


The uſual way to make Iced Fruits, is, to 


If you have ſome freſh Fruits, vou mult 
rake the ripeſt of them, and the beſt taſted 


fore. * 


To make Teed Cin. 


Ob mutt take ſome Citrons, and grate | 


the Rind in ſome Water, according to 


ice makes the Sugar loſe almoſt half 1ts 
Strength, and for that Reaſon one ought to 
„ TN experience 


„ — £5 £5 JA 


experience one's ſelf, to know how to put in 
Sugar in Proportion. The Mixture be— 
ing done, you'll taſte it, to know whether it 
be ſtrong enough of the Citron ; if not, 

you'll add to it a Citron or two, accord. ing 
as it ſhou'd want; a little Practice learns one 

caſily to give the Fruit (chat one wou'd ice) 
the Natural Taſte and Sharpnels that theſe 
W {orts of Mixtures require. When one has come 
W to the Natural Taſte as nigh as one can, one 
t fills one's Moulds with a ſmall Funnel, the 
| Mould being filld. one puts (at the end where 
it was fill'd) a {mall Branch of Green, to imi- 
| rate the Tail, or Stalk ; for rhe generality, ; 
| one takes a Branch of the Fruit one has a 
| Mind to counterfeir, and for want of them, 
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you make uſe of what comes nigh unto them 


the moſt. The Stalk being fixed, you make 
| an end of ſtopping up your | Mould very cloſe 
with your Wax, as aforclaid. All your 
| Moulds being lo done, (or Prepare ed) you 
put them in Ice, that muſt be ſtrengthned 
with ſome Salt, that gives a great deal of 


Strength and Vigour to the Ice: it will take 
three Hours before that your Fruits will be 
frozen as they ſhould be. It is neceſſary to ſtir 
your Tub now and then, where your Moulds 
and Ice is in, and when you think your Fruits 
are well frozen, you take them out of 5 our 
Moulds, and give them in the mean time 


their Natural Colour. with Cochineal for the 


Red, or Saffron or Oker for Vellow. The 
clever Artiſt may compoſe fome Mixtures of 
Colours, ro imitate more naturally the Co- 
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lour of the Fruit. After having given then 
their Colour, you will put them in a Tin. pu 
or Box, with a Cover made on purpoſe, 9 
preſerve your Fruits from melting, and u 
put them in the Ice again until you deſign i pro 
ſerve them. The ſaid Tin thing, is a large Ve and 
ſel made of Tin, that ought to be very cleaſf ere 
in the Inſide, where you put in your Ice ter. 
Fruits, and after having covered it very cat 
fully, that nothing dirty be in it, and thi 
the Ice may no ways get in, you'll put it ii V 
Pour Ice again, that your Fruits may keep Be: 
in good order. ft.. 


Th 1 : To make Oranges. 8 | ule 
VVV oO muſt take ſome very ripe Oranges m: 
I and take out all the Juice; Experience 
very ſoon learns one the Quantity of Juice ye 
which muſt be taken, which is ruled on the gr 


Quantity of Moulds that you wou'd fi Q 
whereas the freſh Fruits that one makes ue ne 
of, requires but very little Water in their m 
Mixtures. After having taken out the 8 
Juice of your Oranges, you'll add to it ſome i K 
Water and Sugar, and after having ſtirred it t. 
well together, you'll taſte it, to know if i ſt 


has the Taſte you wou'd give it. If you! 
Compoſition ſeems roo inſipid, you'll heigh: 
ten the Taſte with ſome Lemon, that you'll 
put in Proportion until you have imitated the 
Taſte as near as you can to the Natura 


Tor 
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For Bergamot Pears. 


TT is almoſt the fame as for the Oranges, 
only you are to take notice, that that 


Fruit is naturally bitter; one muſt try and 


proportion the Sugar to the ſaid Bitterneſs, 
and to give it a Taſte (though bitter) but a- 
greeable to thoſe that do not diflike that Bit- 


Fir Lemons. 

NE does the ſame as we have already 
ſaid, be it either for the Oranges, or 
hBergamots, in trying above all ro imitate (or 
| counterfeit) the Natural Taſte of each Fruit. 
| For want of freſh Fruit one generally makes 
| uſe of Marmelade, that you rake care and 
| make in the Seaſon of each Fruit. 
You then take of this Marmelade, that 

| you mix with ſome Water; you mult take 
great care to proportion the Water to the 
Quantity of rhe Marmelade, that you may 
not weaken its Strength, by putting too 
much Water to it; and after having pur ſome | 
Sugar to ſtrengthen it, you'll talte it, to 
know if it hath (there or thereabouts) its Na- 
tural Taſte, and after having found its Taſte, 
ſtrain your Mixture through a clean Sieve, to 
take away all that is uſeleſs. If one hath not 
e in the other Articles. that it is neceſ- 
ary to ſtrain all your Compoſitions through a 
Sieve, it is what (if one knows ever ſo little) 
one's own Senſe tells one. As one draws the 
Eſſence of ſeveral Flowers of Fruit, and Fruit 
themſelves, the Eſſence is of great Service, 
When one wants freſh F ruit, or M Ser of 
uch 
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lour of the Fruit. After having given then 
their Colour, you will put them in a Tin pu 
or Box, with a Cover made on purpoſe, t 
preſerve your Fruits from melting, and ty 
put them in the Ice again until you deſign u 
ſerve them. The ſaid Tin thing, is a large Ve 
ſel made of Tin, that ought to be very clea 
in the Inſide, where you put in your Ice 
Fruits, and after having covered it very care. 
fully, that nothing dirty be in it, and tha 
the Ice may no ways get in, you'll put it in 


in good order. 


do male Oranges. 
VO U muſt take ſome very ripe Oranges, 
I and take out all the Juice; Experience 
very ſoon learns one the Quantity of Juice 
which maſt be taken, which is ruled on thc 
Quantity of Moulds that you wou'd fil, 
whereas the freſh Fruits that one makes ul: 
of, requires but very little Water in theit 
Mixtures. After having taken out the 
Juice of your Oranges, you'll add to it ſome 
Water and Sugar, and after having ſtirred it 
well together, you'll taſte it, to know if it 
has the Taſte you wou'd give it. If you! 
Compoſition ſeems too inſipid. you'll heigh- 
ten the Taſte with ſome Lemon, that you! 
put in Proportion until you have imitated the 


Taſte as near as you can to the Natural 


Taſte, 5 


1 


your Ice again, that your Fruits may Keep | Be 
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For Bereamot Pears, 
TTis almoſt the fame as for the Orange 
only you are to take notice, that So 
Fruit is naturally bitter ; one malt try and 
proportion the Sugar to the ſaid Bitterneſss. 
and to give it a Taſte (though bitter) but a. . 
| greeable to thoſe that do not Gillike that Bir- 
ter. 


Fur Lemons. 8 
\NE does the ſame as we have already 
| {aid, be it either for the Oranges, or 
8 in try ing above all to imitate (or 
counterfeit) the Natural Taſte of each Fruit. 
For want of freſh Fruit one generally makes 
| ule of Marmelade, that you take care and 
| make in the Seaſon of each Fruit. 
| You then take of this Marmelade, that f 
| you mix with ſome Water; you mult take 
oreat care to proportion the Water to the 
Quantity of the Marmelade, that you may 
not weaken its Strength, by putting too 
much Water to it; and after having put ſome 
Sugar to ſtrengthen it, you'll taſte it, to 
know if it hath (chere or thereabouts) its Na- 
tural Taſte, and after having found irs Taſte, i 
ſtrain your Mixture through a a clean Sieve, to 
take away all that is uſeleſs. If one hath not 
N in the other Articles, that it is neceſ- 
ary to ſtrain all your Compoſitions through a 
i WM Sieve, it is what (if one knows ever ſo little) 
one's own Senſe tells one. As one draws the e 
| Effence of ſeveral Flowers of Fruit, and Fruit 
WW themſelves, the Eſſence is of great Service, |! 
| When o one wants freſh Fruit, or M a 3 
uc 
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ſuch Fruit one deſires to imitate to Ice. For in 
taking the Marmelade of Apples or any «. 
ther Fruit, that has not the Taſte very ſtrony 
as it ſhould have, in making the Bottom for 


but add the Eſſence of ſuch Fruit as you 
 wow'd counterfeit. In making the Taſte of 
your Eſſence ſtronger than the other, that 
one may taſte it plain, you'll compoſe ſome. 
thing much the ſame as this. 
Lor Peaches, Apricocks, and Plumbs. 
OU'l take in the Seaſons of theſe ſorts 


that you would make, and put the Sugar to 

it; ſtrain it through a Sieve, and pour it in- 

to your Moulds to be Iced, and take care to 
give them their Natural Colour. 


rants, &. 8 
It is proper to take Notice, that in ſeveral 
of theſe ſorts of Compoſitions, it is often ne- 
ceſſary to ſtrengthen the Taſte with the O. 
range or Lemon; and notwithſtanding the 
Things be well proportioned, Ule learns 
one eaſily, that theſe ſorts of Mixtures do 
not take away the rcal Taſte of the Fruit: 
that one deſires to make, but it ſerves on!y 
to render it more agreeable, and more of 
tart Taſte. . 5 


as Cherries, Strawberries, Rasberries, Cut. 


of Iced Fruits; themore one ſticks to the Na- 
tural, the more and better one ſucceeds. 


Foundation) of your Compoſition, you may 


of Fruit, that you'll ſqueeze to take | 
out the Juice, according to the Quantity | 


One may allo make all other ſorts of Fruit, 


This is the general way to make all fort: 


8 H A P. I. 
* Sweer- Meats. 


Compre 0 f Apples the Portugueſe Way. 
| Compare of Apples in Jelly. 


Compite of Apples à la Boz lone, 
Compote of Quinces. 
To make Po lo. 


| The way of clarifying Sugar. 
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